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We were having lunch with пем Әла dt an old French vineyard, 
and! thought to myself: remember this. Ы 
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Remember finally understanding the appeal oF PIrtot noir Gus Celebrity's 
sommeliers recomgf@nd the perfect pairing—every singles or 

favorite геѕіашад E Еа niles out at sea, 


Its funny;  _ single thing fromour a Ж everything 








Celebrity JX Cruises: 
That's modern luxury." 
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Stories worth sharing rarely begin with 


7" € "So... we decided to stay inc" 








Introducing the New Volvo V60 Cross Country. With a rugged exterior designed to brave ДД 
Р the elements aid a refined interior crafted to shelter you from them. As well as standard 
Eu AIL Wheel Drive, Hill Descent Control and Navigation. Your stories will practically write themselves, 


VOLVOCARS.COM/US 
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Soups & Starters 
Bruschetta with Peperonata 
Camembert Baked in the Bor 
Carbonara Arancini p. s0 
French Onion Soup. 14 
Ham-and-Cheese 

Pult Pastry Tart 126 
Oyster Mushroom and 
Таше Croquettes P. 107 
Shrimp Bisque with Muscadet 
and Tarragon e. 130 


Salad & Vegetables 
Creamy Spinach and Garlic 
Conti Gratin. ов 

Crunchy Asparagus Salad p. ва 
Frenchie Salad p.104 

Ham and-Potato Salad e. вв 
Leeks Vinaigrette with 


Soft Boiled Eggs and Leck Ash 
Pommes Puree. 107 
Ratatouille Tart p.103 
Str Fried Snow Peas and 
Romaine e. es 

Sugar Snap Peas and 
Oyster Mushrooms in. 





Warm Tofa with 
Soy- Ginger Sauce. ex &7 
Wild Mushrooms with 

Garlic Hutter. 107 











Like a giant 
croque 

















12-minute 
Sherried Cream pat are. 
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Desserts. 
Double Chocolate Soufllés 


Meat & Poultry 
Cast-Iron Roast Chicken with am 
Lentils and Walnut Vinaigrette Extra-Creamy Chocolate Mousse 
Chicken Legs Coq au Vine. 109 Honey Walnut Bars 26 

Flank Steaks with Shallot-Red Pistachio Cake with Orange 














Wine Sauce raza Cream and Lavender Honey 
e Grilled Butterflied Leg of Lamb pam 
with Ancho Huckleberry * = = S'mores Bars with Marshmallow 
Sauce Meringue p.72 





Hunter's Chicken Stew». 224 ° Strawberry Mousse with 
Pork Tenderloin with Sage Strawberry Salad p. 122 
Garlic and Honey e за 


Strip Loin Steaks with 
Garlic Sake Sauce P. ва 


Strip Steak Frites with Béarnaise 


utter. ios 
Fish & Shellfish Clever and quick 
Curried Shrimp Salad g L^ ite 


Miso-Cured Salmon with 
Asparagus and Black Garlic 
Sauce. 12 


MuseiswinGrneizcdremet Staff Favorite 


° Pan tried Shrimp with Pairing 


Lemony Pea Pesto. 121 

Pan-Scarcd Tuna Steaks with 

Ginger Vinaigrette P. ва 

© Sesame Trout Meuniere with 
Dried Apricots. 107 

Shrimp Cakes p.70 

Shrimp-and-Chorizo Tortas 


Sole Fillets with Herbed Wine 
‘Sauce 126 








Steamed Sea Bass with 
Carrots Three Ways P. 128 


Pasta & Breads 
© Angry Shrimp Pasta 
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Croissants e 76 
Garlic Pain Perdu вла 





The Mario 
Batali classic 


SNAP TO SUBSCRIBE TO 
FOOD&WINE FOR $1 PER ISSUE! 


Scan this code on your smartphone 
to subscribe to Food & Wine, 





CAST-IRON ROAST CHICKEN 
WITH LENTILS AND WALNUT 
VINAIGRETTE 


with 


Juicy red blend from the 
Cates du Rhine: 2013 JL. Chave 
Mon Cocur (p. 124). 


FOLLOW us @FOODANDWINE 
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place to эше бет ond peopl arder 
drink wine? 
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Haiku goes high tech 





Haiku” with SenseME™ is the only ceiling 
fan with an onboard computer. Here's 
what that means for you: 


Changes fan speeds automatically when a 
room gets warmer or cooler 


Remembers your preferences to keep 
you comfortable 


Works with the Nest Learning Thermostat" 
to save on energy and bills 


+ Connects to your smartphone, like 


everything else in your life 


+ Adds serious brains to the best-looking 


fan on the planet 


You can even experience the smarts of 
SenseME in your home risk-free for 30 days. 


To receive a free Haiku info kit, 
visit bigassfans.com/INFO and use 
promo code FW415. 





BIGASSFANS.COM/INFO 877-826-5470 
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THE TABLE IS SET. 


=== AND $0 IS YOUR EASTER. == 








PURE CHARACTER 


MEET OUR GROUNDSKEEPER 
At Bonterra, we grow wine organically 
and sustainably, treating the land with 
deep respect Instead of spraying our 
‘vineyards with chemicals, we let 
chickens scratch and peck amid the vines, 
gobbling up insect pests and aerating the 
soil naturally as they go. They enjoy a 
banquet of bugs, and you get pure, 
flavorful wine made from our organically 
grown grapes. We think that's something 
to crow about. WWW.BONTERRA COM 





EDITOR'S 
LETTER 


Hen WAS GROWING UP in New York, there was 
really only one country of choice in my family 
for outstanding food and wine: France. The 
tiny cellar in our linen closet housed Bordeaux; 
the restaurant for family celebrations was 
La Caravelle. Today, although Гуе fallen in 
love with cuisines from places like Japan and 


Peru, France remains an all-time favorite. The country has also become 
а magnet for sommeliers looking for edgy bottles from the Loire Valley 
and the Jura, and for chefs creating brilliant dishes that touch on the 
French classics. This issue explores France's new and enduring appeal 
with wines like Burgundy (p. 80) and dishes like those reimagined by 


some of New York City's great chefs (p. 98). 


BEEF BROTH 1 Tbsp. Cognac 


5 lbs. beef neck and 2 Tbsp. apple cider vineg 
shinbones 

» m Pepper 
sapin FOR SERVING 

2 leeks, white and light 
ee Toasted baguette slices 
chopped 4 oz, cave-aged Gruyère, 

Pena shredded (1% cups) 

1 

3 

в 

T 
2 
м 


= 








toni it piri iQ 4 02. Emmental cheese, 


shredded (1% cups) 
ia Chopped chives and. 
parsley sprigs cracked black pepper. 
(Haul 1, Make the beef broth Pre 
tsp. whole black heat the oven to 4507 Arrange 
peppercorns the bones ona baking sheet 

French Onion Soup sour and roast for about 20 minutes, 


Active 1hr; Total 2 hr Serves 6 until browned, Transfer to 
2 Thsp. canola oil il scoured anita 


''dargue that there's no better avery large pot and add all of 
soup inthe world than French — Š large onions (4 Ibs), the remaining ingredients. 


опоюп: тейу cheese and bread thinly sliced Add 7 quarts of water and bring 
that gives up its tough-guy Kosher salt toa bol. Cook aver moderately 
crustintherich andpiping-hot 2 Thep. unsalted butter high heat, skimming as neces 
beef broth. Chet Matt Conroy sary, until reduced by half 


2 Tbsp. all-purpose flour 











3, Stir the butter into the 
onions until melted. Add the 
fiour and cock aver moderate 
heat, stirring, until the flour 

is incorporated and the onions 
are sizzling. 2 to 3 minutes 
‘Add the beet broth and bou: 
muet garni and bring loa sim 
mer. Cook untl reduced to 

10 cups, about 35 minutes. 
Discard the bouquet garni 

Stir in the Cognac and vinegar 
and season the soup with salt 
and pepper. 





4. Preheat the broiler. Ladle 
the soup nto 6 ovenproof bowls 
set ana baking sheet. Top with 
toasted baguette slices. Toss 
the cheeses together and 
sprinkle over the bread. Broil 

6 inches fram the heat for 7 to 
minutes, unti the cheese is 
melted and golden. Garnish with 
chives and pepper and serve. 





#g oINYCsLittlePrince makes (to Зу quarts), about 1hour. МАКЕ AHEAD Thebroth and 
Ë trissublmeversion 3Vequarts beet broth (above) Strain the brothintoalaree caramelized onlons can be 

š Maier dd uade bowl and skim off the fat. made 2 days ahead and retris- 
š with 2 bay leaves, 2. Meanwhile, start the soup — ®Taled separately, Remove 
N 2 thyme sprigs and ina large pot heat theo al ot the fat fram the beef broth 
š 1tsp. whole black. Aadiheemonsandcsokoyer before making the soup. 

š Peppercorns moderately low heat stirring 

H frequently, until deep golden, 

H about 1hour, Season with sal. 

H 

š 

š SuyinTouch> wGfwscout Wätwscout facebook com/foodandwine @pinterest.com/loodandwine 
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NOTHING IN 
MODERATION 
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INTRODUCING THE 
FIRST-EVER RC F SPORT 








Opts shown Rati 
p 





HUNGRY 
CROWD 





Game om Thrones' bad boy Nikolaj Coster- 
Waldau takes family trips to Greenland 
and treats his bosses to dinner at Noma. 


FOOTING THE BILL AT NOMA 
For two years, I've bet the creators of Game of 
Thrones that they'd win an Emmy. The loser buys. 
dinner at the best restaurant in the world, which 
currently is Noma In Copenhagen. Гуе had to pay 
twice, but I'm hoping 1 won't next year 


CROISSANT LAB 
Noma has a laboratory for 
fermenting foods. We tried a few 
drops of liquid from a batch 
of three-month-old croissants. 





FANTASY SCREENPLAY 
Tm interested in a winemaker named Jens 
Michael Gundersen who campaigned to make 
‘winemaking legal in Denmark in the 90s. 
His vineyard is Їп this grim-looking place, but he 
created amazing wines that b 
Italian heavyweights at a global competition. 


tout all these 





во, GREENLAND! 
My wife [a former Miss Greenland] and 1 have 

a little place in the south. Greenland is similar in 

size to Australia, but It only has 56,000 residents, 


ANTIDOTE TO CRAFT SERVICES 
1 probably shouldn't tell you this, but we shoot 
a lot of Game of Thronesin Belfast, Ireland, and 

there's a place we go called The Barking Dog-they 
have a burger filled with slow-cooked beef shin, 


MASTERING DANISH MEATBALLS 
Iwas raised bya single mom, and I think I can say 
‘without being rude that she was not a great cook 
But she put food on the table every day, and that's 
a huge accomplishment. Now I make frikadeller. 
which are Danish meatballs, for my daughters. 


GAME OF THRONES FAN BANTER 


I get a lot of jokes about my 
character [Jaime Lannister] losing 





and. People say, “You've 
still got b both hands!” and I'm like, 
Jow, I do, don't I2" 


UNDERGROUND DANISH WINEMAKERS 
We have some great local wine in Denmark. 
but its secret. Very few winemakers are certified 
by the EU. You have to know a guy who 
knows a guy. “INTERVIEW BY M. ELIZABETH SHELDON 











Think of us as a 5-star restaurant 
with a million star view. 


коскан v soy th Wm iac е te Sin es О КС ао 
‘Swiss cuisine. Swiss hospitality. And personal service that pays attention to your individual 
'eeds ~ кшт e ee dc 
flights from the USA to Switzerland, contact your travel agent or visit us on swiss.com. 





Our sign is a promise. AG SWISS 






WITH ITS RICH HISTORY, INNOVATIVE CULINARY SCENE 
and stunning landscapes ranging from breathtaking coastlines 
to rolling green hills dotted with sheep and historic ruins, the 
Emerald Isle is brimming with gems waiting to be uncovered. Read 
оп for our list of can't-miss spots to eat, drink and explore in and 
around the vibrant cities of Dublin and Belfast 


NATIONAL MUSEUM OF IRELAND 
Kick off your visit by delving into Ireland's fascinating history at this impressive 
museum on Dublin's Kildare Street. Browse Bronze Age gold jewelry, Viking 





swords, and the famous remains ol the "bog people” remarkably preserved in peat 
bogs during the Iron Age. 


TITANIC BELFAST VISITOR EXPERIENCE 
Learn more about the construction and maiden voyage ofthe il-fated ocean liner thats 
fascinated the word or over a century al this modern, interactive visitor attraction. 


CHRIST CHURCH CATHEDRAL 
Visit this medieval relie (bull circa 1030) in Dublin to see he treasure-filed crypt, 
ring bells in the beliry, and learn about the city origins as a Viking settlement 


GUINNESS STOREHOUSE 
No trip ta Dublin в complete without a stop at ane ol Ireland's top attractions 
Learn how "he black stuff" is made and how ta pull the perfect pint, then head 
up to the tap floor Gravity Bar lor 360-degree views ol the city. 


DUBLIN LITERARY PUB CRAWL 
Pep in lor a pint at the йуз most storied pubs while being regaled by the literary 
legacies ol Joyce, Beckett, Oscar Wide and more on this lively walking tour in Dublin 





ST. GEORGE'S MARKET 
Don't mis this authentic foodie haven, one ol Bellas oldest attractions (the site 
has hosted a weekly market since 1604). On Fridays, 248 stalls overflow with 
‘gorgeous produce and the countrys best lish selection. Saturdays and Sundays, 
browse a variety ol food, antiques, books, local arts, and crafts 





m 


For more information or to start planning your trip, visit ireland.com 





ireland com 





K SEAT TREE 
FOR YOU. 





EDITORS’ 
TOP 10 


lO; 


Objects of Our 


Obsession 





1. ercu сано, nca LIFE 
„рок ikea childs in her new book, 
hoy but the Crank Momafuku's Christina 

Grinder is ultra- Тоз shares childhood 
functional, with levers desserts and other 

for pepper and зз nostalgie recipes, ike 
SiS; arcanarecom the meatballs that 


Christine Quinlan fortified her mother's 
accounting office 
2.BOTANICALBLENDS during tax season. 





Made with 535. Kate Heddings 
purifying ingredients 
Tike dried marigold 7. PORK LINKS 
and nettle, 4 Season Each bite of Proper 
‘Steams are my new porkcand fig sausage 
favorite way to includes melty blue 
detox use them in “cheese. $12 for 4 
bothmytesand  propersausages com. 
my bath. $24; “ша Heffelfinger 
fgandyarron.com, 
T Chelsea Morse 8. spice BLEND 


Star chef Erie 
3.HANDMADEDISHES Ripert has used his 


LA-based genius with global 
Someware sources flavors to create a 
artisanal pieces spice Ine for La Bolte. 
fromaroundthe ` My favorite blend: 
world, ikethis Yagenbori, a mb of 
ratty Colombian sesame seeds, ao 
stoneware. rom $35; sauce powder orange 
Tomenaregoods.com. zest and red chile 


“Maren Elingboe flakes. $15 for 225 02; 
Taboiteny.com. 
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Мазы ше _ S.GINGERBEER 
R tona аваг Spirit supere 
for my mues S180; and citrusy soda 10, BEING HOTEL DERT 
Mean. u The Rosewood Beijing 
T From $250 for 12 az; combines contemporary 3 
peered = u art with ancient Chinese y 
Seattle, this glass tradition, including ¿33 
жену may, a restaurant where chefs $$ 
me ro hand-pull noodles. — 13 
tenkenyetom. CQ FROM so; яозгноооно i 
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GRACIOUS 
С О meet BREATHTAKING 





N 





Delight in the journey, and in every exquisite detail along the way. On a Holland America Line cruise you'll discover 
personalized service at every turn. Soul-stirring new experiences are accompanied by 





miles and prompt attention. 
Never in the way yet never out of reach, our gracious, award-winning crew is here to make your cruise experience 


remarkable in every way. Contact your Travel Professional or call 1-877-SAIL HAL or visit hellandameriea.eom, 





TH AMERICA» WORLD VOYAGE A Signature of Excellence 








ЧЁ #MmyMoment 





THE 
MOMENT 
IS YOURS 


YOU'VE REACHED NEW HEIGHTS 








TEN-TIME RECIPIENT, WINERY OF THE YEAR —WINE & SPIRITS 


Ё santaRitaWines € PALM BAY” SantaRitaWine.com 


TREND 
SPOTTING 






Toasted- 
rice crust 


Japan o 
Mission Wing; 


These amazing wings. invented by 
an Eastern European chef, are 
now an the menu ata new Chinese 
dumpling spot in San Francisco's 
multiethnic Mission District 














jht years ago, when Nick Balla was 
working as the chef at a Japanese pub 
in San Francisco, he hit оп the secret 
10 incredible chicken wings: toasted 
ground rice, which created a crispy 
crust that could hold up to sauce 
‘without becoming зорду. His cross 
cultural wings, buttermilk-brined. 
in the Southern-American style and 
bathed in Southeast Asian garlicky 
chile-lime sauce, became a huge hit 
Now that Balla is busy exploring 

stern European flavors at Bar Tartines 
he no longer has those wings on 
his menu but San Francisco hasn't 
forgotten about them. When the 
people ata new dumpling spot. Chino, 
asked forthe recipe, Balla was happy 
to share, “I hate secrecy” he says. “The 
era of guarding your recipes is ove 
3198 16th SL; chinosfeom. -cu 








PRODUCED BY CHELSEA MORSE 
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Your Easter Celebration 


The Master Chocolatiers at Lindt have perfected the art of creating the finest 
chocolate, which requires great skill and passion. For 170 years, they have been 
developing innovative chocolate recipes with meticulous craftsmanship, resulting 
їп superior tasting premium chocolate. This devotion sets Lindt apart and creates 
ап experience of chocolate beyond compare. 








Lindt GOLD BUNNY makes 
Easter celebrations even more 
special. Perfect for any Easter 
basket or for creating your own 
unique centerpiece, our delightfully 
smooth chocolate bunny is lovingly 
crafted and wrapped in gold foil to 
bring joy to children of all ages. 


Help us support 




















the millions of 
individuals with 
autism and their 
families. 
This spring, celebrate with 
Lindt GOLD BUNNY and 
support Autism Speaks. 
Lindt will donate 10 cents to 
Autism Speaks for every - 
Lindt GOLD BUNNY 
purchased from February | UNDOR имот LINDOR 
190-Apei S, 2015" These exquisite eggs, with an Add these colorful foiLwrapped Treat yourself, fill your candy 
irresistibly smooth filling, are chocolate figures to your Easter dish at home or work, or give as 
СШ perfect for Easter baskets or baskets, use them to make а a hostess gift. 
e > аз an unexpected treat for playful place setting, or include as 
š © someone special, including you! decoration in a fun dessert recipe. 
> aurism Ü 
9 inis FOR MORE Easter inspiration and to leam about 
ine the Autism Speaks partnership, 





visit www.lindtusa.com/LindtGOLDBUNNY 


“Upto 5100000. 


MASTERING 
— THE ENCHANTMENT 
Y OF CHOCOLATE 


LINDT GOLD BUNNY 
Exqulsite..enchanting. extraordinary 
The one bunny that makes the magic of Easter come alive 
This is chocolate beyond compare. 
‘Only from the Lindt Master Chocolatier 
Share the enchantment with your family 





Trendepotting + What's Hot Now 








MINE BUZZ 


66 


London gets 
a proportionally 
higher allocation 
of California 
wine than New 
York, perhaps 
because the 
European market 
has become 
so vigorous. Brits 
love California 
Pinot Noir. Can't 


blame them." 
MICHAEL SAGER-WILDE, 
MISSION WINE BAR, LONDON 


FAST TRACK 


Matt Jennings 


Townsman, Boston 


IENEW ENGLAND MAD а culinary ambassador, could be Matt 
Jennings. When he was chef at Farmstead, Ine, in Providence, he 
became a local hem for his sensational New England style bistro 
and its cheese shop. (A former cheesemonger, Jennings worked. 
Tor years at Formaggio Kitchen in Cambridge, Massachusetts.) 
He's such a champion of local seafood and produce that he 
collaborated with US Senator Jack Reed on campaigns to promote 
them. He also got the attention of international chef organizations 
like Cook И Raw, which made him a star at its 2013 gathering, 
alongside cooks like Albert Adrià. Now Jennings has returned 
10 his hometown of Boston to open the brasserie Townsman. His 
menu features seafood, from a towering plateau with tems like 
chopped shad rue to a mussel stew with pork brisket, There's 
also burger topped with homemade American cheese: “Hard 1û 
make but fun enough 10 be worth it," he says. 20 Kingston St 
Tounsmanboston. con -KATE KRADER. 


Concrete 

Creations 

бераз mener 
0 
arnan e tele 


castor shape by hand. 





24 





Who do you think 
оге America's Best 


New Chefs? Vote now! 
Visit foodandwine 
.com/the-peoples-bnc 
from April 6 to 13 to 
learn about the 100 
Incredible contenders 


‘ond to choose your 
favorite. 





FOLLOW us @FOODANDWINE 
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MASTERING 
IRRESISTIBLY SMOOTH 





LINDT LINDOR 





Only from the Lindt 
Have you felt the 





MASTER SWISS CHOCOLATIER 
SINCE 1845 


Explore the ап of melting at LINDT COM. 
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COOKBOOK of the MONTH. 


Lessons from Mindy 
Segal’s Cookie Love 





LESSONONE  LESSONTWO | LESSONTHREE 
For crisp edges, When whipped. Use small plastic 
don't bake older egg WhlES | squirt bottles 
chocolate chip hold пее shape | fe adorn cookies 
Sockeson better than fresher | withearamel ar 
parchment paper: | ones Let separated | butterscotch and 
[кт Witessitatroom | filthumbprints 
rectyencookie | temperaturetar | with warm fudge. 
sheets greased acouple of hours to | “REN MIMS 





Wen cooking spray. | “age tt 


WALNUT CARAMEL 


тё sticks unsalted butter, 
softened 


Honey-Walnut Bars 


Active 30 min; Total 45 min plus 
cooling; Makes 2 dozen bars 


Buttery and crisp on the 
bottom and gooey and nutty 
onthe top, these bar cookies 
get intensified flavor from 
the two salts used in the rich 
caramel topping 


cup honey 


cup light brown sugar 


tsp. kosher salt 


tsp. flaky sea salt 


SHORTBREAD tsp. pure vanilla extract 


20A sticks cold unsalted 


butter, cut into 
Winch dice 


м 
м 

ма cup dark brown sugar 
1 

1 

1 

YA cup heavy cream 

1 


cup walnut halves plus. 
1 cup coarsely chopped 
1% cups all-purpose flour walnuts 

Ya cup granulated sugar 


YA tsp. flaky sea salt, 
such as Maldon 


1. Make the shortbread Pre- 
heat the oven to 350° Line 
a9-by-13-inch pan with parch- 
ment paper, allowing Linch at 
overhang on the lang sides 





WINE TREND 


Why Bring Cheap Wine 
to Good Restaurants? 


F&W's Megan Krigbaum tries to understand this 
mystifying behavior and makes a passionate 
case for letting sommeliers do their job. 


| FIND TRUE AND WONDROUS JOY in taking a great bottle 
‘of Champagne to my favorite Chinatown spot, Peking Duck 
House, (Sure, they might have crummy glasses, but bubbly 
brian, fruit-infleeted wine is such a perfect contrast to 
that crispy-skin duck) Lately, however, Ive been hearing. 
about the opposite tend: customers BYO-ing cheapo bottles 
to restaurants with outstanding wine lists, It seems these 
customers have a bizarre, deep-seated distrust of sommeliers, 
belief that ther prices are such a giant rip-off that i's 
better ta bring in any random, unimportant bottle. 

Obviously restaurant wine prices are higher than retail. 
But in exchange, you get to choose from wines that have been 
stored properly and, thanks to the sommelier, go perfectly 
with the chef's food: plus, you have access to old wines you'd 
never see on a store shelf “It's disheartening when someone 
brings in a wine that is not special and just sort of acts like 
a placeholder" one sommelier told me. I get that 

Many sommeliers I talked to have come up with different 
ways to discourage this kind of frustrating behavior, like 
changing а sizable corkage fee-up to $150 in some cases. But 
the smartest sommeliers combat the notion that they're 
money grubbing wine slingers by seeking out impressive 
bottles at low enough prices that paying any kind of corkage 
fee stops making sense. Where there's a great somm, there's 
sure to be great wine-at every price. 





Inthe bowl at a stand mixer 
fitted with the paddle, mix the 
butter with the flour, sugar 

and saltat medium speed until 
acrumbly dough forms, about 
minutes Press the dough into 
the bottom of the prepared 
pan inan even layer. Refrigerate 
lor 20 minutes, 


honey. both sugars and salts 
and the vanilia. Cook, stirring 
occasionally, until the caramel 
reaches 220° on a candy ther 
mometer,2 to 3minutes. Care 
fully add the cream and cook 
until the mixture reaches 238°, 
3to 4 minutes Stir inal atthe 
walnuts and cook until fragrant 
and toasty and slightly thick 


2.Bake the shortbread for 25 
ened, about 3 minutes longer. 


minutes, until golden brown: 
rotate the pan from front to 
back halfway through baking: 
Transfer toa rack and let 

ool completely. 

3, Meanwhile, make the wal- 
nut caramel n a medium. 
saucepan, melt the butter over 
moderate heat, Whisk In the 


4. Pour the walnut caramel 
over the shortbread and 

let cool completely. Using the 
parchment paper, ft onto 

a cutting board, Cut into bars 
and serve. 

MAKE AHEAD The bars can be 
refrigerated for up to 5 days. 
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Trendspotting + What's H 





TRENDIPEDIA 


Dehydration Station 


Chefs’ new favorite tool 
for concentrating flavor infrults 
and vegetables: the delay 





WINE DISPATCH 


Amphorae Artist 


Ceramist-turned-winemaker Andrew 


Bentonville, AR, 





Beckham ages wine the ancient way: CARROT JERKY 

in huge clay amphorae he sculpts himself peces 

n huge clay amphorae he sculpts himse na 
chik aa bar sack 


at Oak in Dallas. 
OREGON WINEMAKER ANDREW BECKHAM of Beckham 


Estate Vineyards is obsessed with making every 

part of his wine himself-even the vessels he uses for 
aging. A high school ceramics teacher by day, he 
transforms 800 pounds of clay-sculpted over two 
weeks, dried for six weeks and baked in a kiln for 40 
hours-into each gigantic clay urn for his A.D. 
Beckham wines. He is meticulous about the research 
He worked with a chemist to develop a food safe 
clay blend and experimented with various shapes to 
induce optimal fermentation (egg-shaped pots, 

he learned, naturally stir wine as It heats up within). 
imphorae have been used in winemaking for 





thousands of years," he says. "And everything is тез a 
cylical We bought this property to build an art Pred ih gat 
Studio: now we make wine inthe pots that inspired er 
us to move here” beckhamestatevineyard.com. cu Cambridge MA. 


The Taillevent Empire: A Timeline 


For nearly seven decades, Taillevent has been a must-visit stop in Paris, with flawless 
service that inspired restaurateur Danny Meyer's hospitality philosophy and an 
extraordinary wine cellar curated over 46 years by longtime owner Jean-Claude Vrinat. 
This year, it crosses the Channel with a new London wine bar. -см 


um En EH 








André Vrinat names — Jean-Claude Vrinot, Tañlevent helps The brasserie Les 110 In London, Les 110 
his restaurant after André’s son, joins the inspire the deTaillevent opensin de Taillevent will pair 
Mth-century restaurant ond goes restourantinthe flm Poris, offering 10 global wines with 
cookbook author. onto become known Ratatouille, about wines by the glass, — classic French dishes, 
Guillaume as France's greatest — arotwhodreomsof мі four suggested 16 Cavendish Sq 
“Talllevent” Tirel. restaurateur. becoming a chef. pairings per dish. tolllevent.com. 
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! diagnose and evaluate. My patients and my practice. 
1 create invoices and sync appointments from anywhere, 
1 keep my feet firmly planted in the mud. 


Even as I manage it all from the cloud. 





WH. 





Best New 
Restaurants 
in France 


FROM PARIS TO PROVENCE, WRITER JANE SIGAL EXPLORES 
THE INCREDIBLE DIVERSITY OF FRENCH COOKING TODAY. 


низо зо 





Clown Ваг 


Despite its glass ceiling painted 
with circus scenes, Clown Baris 
а serious small-plates restaurant, 
In the kitchen, Sota Atsumi 

(а Japanese native who trained 
with Joel Robuchon and Michel 
Troisgros) combines delicacy: 
mandaline-sharp technique and 
smart ingredient sourcing to 
create modern French dishes 

like haricot verts with strawberries 
and feta. 114 rue Amelot: 

ошт bar parts fr. 


Bistrot Constant 


Paris bistrotier Christian Constant 
has reinvented a lock-keeper's 
house on rhe Canal du Midi in his 
native southwest France. Walkers 
and barge erasers stop in for some 
charcuterle at the bar while, in the 
dining room, Constant re-creates 
Escoffier cooking in a generous 
жау, with lamb en cocotte and 
baked potatoes stuffed with pigs’ 
feet. 25 rue de l'Usne, Montech: 
malsonconstant com. 


Fontevraud 


A Canadian architect and French 
designer have transformed а 
‘medieval priory into a sybaritic 
hotel and restaurant (the dining 
room's in the cloister). Thibaut 
Ruggeri's refined menu focuses 
оп local ingredients, like honey 
from the abbey s bees and. 
amazingly. mushrooms grown. 
in the limestone caves that Were 
excavated to build the abbey in 
the 12th century. Fonteuruud: 
Abbaye: fontevraui Jr. 


Villa Marie Jeanne 


Valeilles de Montmirail buys lite. 
rockfish and conger eel directly 
from night fishermen in the Vieux. 
Port, then transforms them into 
an epic boulllabalsse a benchmark 
for this ety defining dish. Diners 
eat family муе 

at shared tables 

in the garden of 

hisfamily'sisth- EPIG 
century stone SEAFOOD 
manor drue STEWIN 


Chicos il MARSEILLE 


marie jeanne 
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Everything we do best. 
All under one panoramic sunroof. 





The new Volkswagen Touareg TDI" Clean Diesel. Let the sun shine down through the available 


panoramic sunroof" on every luxurious detail in the new Touareg, the pinnacle of German craftsmanship. 


Get comfortable in its 8-way power-adjustable heated front seats and enjoy available new features, 


like Lane Departure Warning, Autonomous Emergency Braking? and Adaptive Cruise Control = all of 


which help offer the invaluable amenity of more confidence on the road. Is everything weve perfected, 


perfectly combined. Isnt it time for German engineering? 








Das Auto. 


Where to Go Next + France 





ET Le Canon 


DE — 
TS 
an omar ls ofr 
edn emf send 
nain om Nie el 
Kara barks 
teats ie fsa 
tnt abs oon 
Жеш hai 
tes) se Mon 


6 Percherons 
Mathieu Perez, who ran the 


kitchenette at the beloved Les 
Deux Amis wine bar in Paris, 
decamped to the foothills of. 

the Pyrenees to open this superb: 
bistro. The six course Catalan 
market menu is опе of the best 
deals on the Spanish border, 

7 rue de la République 
0133-41164 1112, 





mm 
octopus with slow- 
cooked shallots and 
bitter block olives, 








After a two-year sabbatical cooking 
їп restaurants from Italy to Peru, 
kitchen auteur Mathieu Rostaing 
Tayard is back In a city full of 
park loving bouchons (bistros, 
his menu is clever, complex and 
Vegetable centri. Even desserts 
verge on the botanical: Scoops of 
black sesame seed ice cream in 
cherry soup go surprisingly well 
‘with eggplant jam. 46 avenue Jean 
Jaurés; OLI 33 4.78 72.09 71. 





Miles 


The Israeli. Japanese, New 
Caledonian and Vietnamese 
French partners at Miles (as in 
distance traveled) represent what 
food in France is becoming: 
‘nomadic, spicier, more personal 
They cook through the prism of 
their origins in a chet's-chotce 
format of reimagined French. 
dishes, like спрей pollock with 
carrots and miso. 23 rue du 
‘Cancera; restaurantmiles.com. 


La Grande Maison 


Ifyou never had the chance 1o 
eat at Jamin in Paris under Joel 
Robuchon, his new restaurant 
ina mansion isa dream hatte 
cuisine revival. Chef Tomonori 
Danzaki sends ош bountiful cuts 
of meat- whole racks of lamb, spit 
Toasted chickens- that servers 
expertly carve at the table. Guests 
who stay overnight in one of the 
Napoleon IL style rooms, each 
named for a Bordeaux vineyard. 
geta bottle of the matching wine. 
10 rue Labottióre; lagrandematson- 
bonleaux.com. 


22 





10 Bloempot 


"The entrance to this restaurant 
is through sky-blue double doors, 
with the only signage а scrawled 
adhesive label stack to the 

letter box, Inside, а brick walled 
carpenter's atelier has been 
repurposed as a canteen. Befitting 
the location near the Belgian 
border, French Top Chef Analist 
Florent Ladeyn interprets Flemish 
cuisine in a hyperlocal, naturalist 
style. Dishes like shaved beets 
With haddock and nettle cream 
pair beautifully with one of the 
Tare artisanal beers on the list 

22 rue des Bouchers: bloempot fr. 


Jane Sigal, raw's France 
correspondent, is the author 
‘of Bistronomy: Recipes from 
the Hest New Paris Bistros, 
due out in October. 


Joël Robuchon 


La Grande ERST") 


isina gorgeous. 
Bordeaux mansio 
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TRUST YOUR SOURCE 








Rs ARMS, SANTA BARBARA. 


* Garni СЕТО 
+ SPELLEGRINO, 


SPARKLING NATURAL А) 


FLORA BELLA, THREE RIVERS.CA 


домати оз CUCUMBERS PEPPERS 


ILS GULCH RANGH,NICA SIO,C A 


QUAIL 


BERGAMO,ITALY 


INERAL HATER 


КУ SROOKLYN.NY 


Chefs take great pride in their sources, They are as Naturally filtered over 30 years by the Italian Alps and 
carefully selected as the carrots, cucumbers and bottled at the source in Bergamo, Italy, S.Pellegrino has 
peppers they feature on their menus. been a key ingredient in exceptional meals since 1899. 


Chefs know great meals begin atthe source. Chefs trust their sources. Chefs trust S Pellegrino. 


x 
SPELLEORINO 
Live in Italian 


Where to Go Next + France 


b. p” | 
OM » Best New Paris Hotels 








WHEREVER YOU FIND 
YOUR SMILE, 
YOU'LL FIND OURS. 
THAT'S CAYMANKIND. 


Where will you find your smile 
in the Cayman Islands? Here, 
over 135 different nationalities 
аге waiting to welcome 
visitors with warmth. Join 
us as we celebrate, compete 
in, ond climb aboard these 
upcoming events. 























BATABANO 
Junior Parade 8 Family Fun Day 
April, 2015 THE REOPENING LATER THIS YEAR of two 0 Paris most extraordinary 
Hotels The Ritz and Hote de Can, seating news But there's O 
Adult Parade Shortage of buzzy places to say that are ready to check Into noe 
May 2,2015 
Hôtel Plaza Athénée Molitor 
Our annual cornivol is a vibrant Наа Piah pid 
celebration of Caymanian culture and This hotel cently underwent Tia 19208 swimming dub tell 
Caribbean charm. 1200 million ace lit In the Into disrepair afier closing in 
Silver dining mom ot Alain 1989, but reopened last year as 
Ducasse’s restaurant, a new one of aris coolest new 
RATES WEEK menu uses on seafood aes boutique hotels The Yannick 
November 12-22, 2015 Ше bc ber with preserved Alieno curated bio I dan 
dememines. Doubles hom but the main perks are the 
Take a trip the whole crew wil treasure Siro dorchestercllection сот. two massive pools, especially 
fo our islond-wide Invasión the one outdoor, hich is 
open year- rouna. Doubles om 
Le Bristol pen ye nn 
J чан. en 
INTERTRUST CAYMAN ISLANDS шешшш updated шт Grand Pigalle 
MARATHON pnr tne passis years eder my PIGALLE 
fas earned three Michainstars ЄЎ The ошаса of the 
December 6, 2015 with dishes ike oe gas Experimental Cocktail Chub, 
and oysters in black ta broth. алайса bar with outposts 
This race's scenie route through George Doubles pom 51.230: lebrial in London and New York 
Town is definitely worth sprinting for. parco chose this once seedy 
neighborhood for their frst 
«Э The Peninsula tate edes and 
The Penis h all he ingredients an 
For more Information and to book, visit e tooo make the bartenders 


‘The Peninsula’ first European 
property offers airport transfers 
in a vintage Rolls Royce. lts 
restaurant, LiLi, offers authentic 
dim sum and whole suckling 


pig. Doubles from 51,400: 
CAYMAN peninsula.com. 


жез ar cara Vac т тыл 24 


recipe af the day, Doubles 
{from $215: grandpigulle.com. 


www.coumanislonds.ku. 
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WHEREVER YOU FIND \ 
THAT’S 








ADVERTISEMENT 


CAPTURE THE MOMENT 


At last, hibernation mode ends. As blades of grass peek through, 
and delicate blooms unfurl like the subtle notes in Ghirardelli* 
Intense Dark chocolate, further indulge the senses with its complex, 





sophisticated and slow-melting sensations, 


7:06 P.M. FRIDAY 


SERENITY CALLING: Friends urged you onto the open 
waters, and you're glad they did. Wind in your hair, sun 
оп your face, crack a smile and make the moment last 
with Ghirardelli" Intense Dark Sea Salt Soiree" 





4:17 P.M. SATURDAY 


GARDEN VIEW: You planted the seeds, and worked 
the soil. Now, sink into relax mode and enjay your 
own private sanctuary with Ghirardelli Intense Dark 
Midnight Reverie" 86% cacao chocolate 





2:26 P.M. SUNDAY 


ART IN THE AFTERNOON: So much to soak in on a 

gallery-hopping excursion. Get seduced by the flowing P 
inspiration and steal away to savor it with Ghirardelli® 
Intense Dark Twilight Delight® 72% cacao chocolate. 





INTENSE DARK SAVOREACH MOMENT. Ghirardellicom/IntenseDark 


Slow-Melting Chocolate. Complex Flavor. 


Unrivaled Intensity. In Eight Luxurious Varieties. 








When their ship docks 
in Copenhagen, Viking 
passengers can skip 
бе waiting stat 
Nomo-the cruise ship 
has special acess to 

a private dining room. 












Scandinav 


at 


Sea 


CEAN 


HE BIG OCEAN CRUISE LINES often introduce. 
new ships and ports, but it's unusual these 
days for an entirely new player to enter the 
game. That's why it's exciting that Viking, 
after nearly two decades of operating small, 
luxury river cruises, is introducing its first 
ocean going vessel this month. Even more 

exciting (especially for a modern design nerd like me) is the 

look of their new ship, the Viking Star, which has Scandinavian 

Inspired interiors by Rottet Studio, а firm best known f 

working оп high-end hotels like The Langham in Chicago, 











Nearly five times the size of the ships in Viking's river fleet 
the 930-passenger Star Is filed with Nordic touches, from 





fhe spa's snow room-and-sauna combination to a menu 
offering a traditional dilled fish soup named after Bergen, 
Norway (Viking is one of only a handful of lines that stop. 
in the picturesque northern city). In addition to food. centrie 
offshore excursions-on the Istanbul-to-Stockholm itinerary, 
these include a visit to mussel and oyster beds in Croatia 
anda “fjord safari" to a Norwegian goat-cheese farm- guests 
will have plenty of culinary options while at 
to the new ship's design is a 








hen where students 
'eparing dinner 

with fellow passengers under the guidance of one of the chefs. 
The space 


aching kit 








can brush up on their knife skills while 


ks like it came straight out of my favorite Scandi 





style blog. vikingerulses.com. 


WE CRUSHED IT. 


ROCA 
PATRON] PATRON 


REPO ¿e AÑEJO % 


en А 





PATRON 15 ONE OF JUST A HANDFUL OF ARTISANAL TEQUILA MAKERS STILL USING A TAHONA 
STONE WHEEL TO CRUSH COOKED AGAVE—AN ANCIENT, LABOR-INTENSIVE PROCESS. THE AGAVE IS 
THEN FERMENTED AND DISTILLED WITH THE FIBER, GIVING NEW ROCA PATRON A COMPLEX, EARTHY 
TASTE. EXPLORE THE PROCESS AT PATRONTEQUILA.COM. TASTE HOW IT'S MADE! 

















RESTAURANT 
PREVIEW 


The Cronut 
Man’s Evolution 





sks Dominique 








e THE ENDLESSLY INVENTIVE 
DOMINIQUE ANSEL IS. 
OPENING AN INGENIOUS 
NEW RESTAURANT THAT 
| TURNS THE АВТ OF PASTRY 
5 Е > INTO SPECTATOR SPORT. pose à N 
BE о his Hes demonstrating 
how to make his choclate 
м Dominique Ansel Kitchen (DAK). which 
Village. Апет whisking soft whipped 
cream tnto a bowl of meringue, the chef 
pom meh chocolate on орав 
ef folds in. 

Ansel erenewned as the reto of 
doughnut hybrid he sells at hs Solo 
bakery But there wil be no Cromuts 
at DAK: rather the focus Б on ust made 
dishes. “Most places prepare desserts 
hours sometimes days ead.” Ansel 
says. ААК. pastries wll be freshly 
еп crolsant wil be topped with 
range bute and dark choca ven. 
DAK WI sella few savory епа Ше 
(Cis baked “blocs says the chet 
and ато bowls with vegetables cooked 
în parchment paper, as well s wine 

The high ling DAK space has tiered 
seating lar about 30 that faces the 








open Kitchen customers are lle moe È 
than eight ket hom ihe cooks. There $ 
атеш outdoor le anda sen | 
oor tasting table called UP (Unlimited 8 
Possibilities) or after Roure parties B 
In the tie takes Amel to delall : 
his plans for DAK, he has tinished his š 
chocolate mousse t took less than i 
a minute to fold in the chocolate. He E 
леге wi Dich af whipped Н 
Жош eat it gp, Н 
PAIN AU CHOCOLAT 2.0 € —__————— F 
Ree oer ace o Š 
Norge ent Seu Nos York Cy coming 
eset satel cork cache eliam зо S 
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ODEGA NORTON 
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Unique térroirs 


-o emm quarachiminepartrers.com Mendoza, Argentina 





Restaurant Preview + Dominique Ansel Kitchen 





Made-to-Order 


Mousse 


LOOK AND LEARN 
For his creomy, smooth mousse, 
Ansel folds together meringue, 
whipped ereom and chocolate. 
just before serving. Time is an 
ingredient," he says. 
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Extra-Creamy 
Chocolate Mousse 

© Total 40 min; Serves 10 to 12 
1 cup sugar 

М cup water 


3 large egg whites, at room 
temperature 





1 cup whole milk 


2 cups cold heavy cream 


1.Inasmall saucepan, combine 
the sugar and water and 
bring toa boil aver moderately 
high heat. Cook, without stir- 
ring, untilthe syrup reaches 
280" on a candy thermometer 
4 to 6minutes. 


2. Meanwhile, In the bow! at 
а stand mixer fitted with the 
whisk, beat the egg whites 

at medium-high speed unti soft 
peaks form. With the mixer on. 
gradually pour in the hot syrup 
ina steady stream and beat at 
high speed until the whites are 
stil, 2 to 3 minutes. Cover the 
meringue with plastic wrap and 
let stand at room temperature, 


3.Put the chocolate ina heat 
proof bowl. In a small saucepan, 
heat the milk just to a simmer. 
Pour the milk aver the chocolate. 
and let stand for minute then 
stir unti smooth and let cool 


4.Ina bowl, beat the cream to 
soft peaks. Reserve W cup of 
the whipped cream tar serving. 


5. Scoop һай of the meringue 
intoa bowi (reserve the rest for 
another use), Whisk in the 
remaining whipped cream. 


6. Warm the chocolate mixture 
ina bowl set over a pan of 
simmering water, stirring, until 
Just melted. Pour the chocolate 
over the meringue and quickly 
fold itin. Spoon the mousse into 
glasses, swirlin the reserved 
whipped cream and serve. 


MAKE AHEAD The meringue 


canbe refrigerated overnight. 
The chocolate can stand at 


room temperature overnight. 
covered with plastic wrap. 






„8 


are available all year round, grown with amor and dedication. The next time 
you're crafting lunchtime sandwiches, make them a little more special with 


the top-sellng avocado brand in the US, ALWAYS 
he top-seling avocado brand in the US PALMAS, 





Carter and Amy in their 


мек 


gon testing room, 





Where they pair bruschetta 
(P. 48) with Chardonnay. 





TV HOME-IMPROVEMENT GURU CARTER 
OOSTERHOUSE IS OUT TO CREATE A NEW 
KIND OF MICHIGAN WINERY-WITH 
A BIG ASSIST FROM HIS WIFE, AMY SMART, 
AND STAR CHEF MARIO BATALI. 


By CHRISTINE QUINLAN 





ок AND A SHARED LOVE for northern 
Michigan helped create a bond between. 
star chef Mario Batall and hunky HGTV 
host and carpenter Carter Oosterhouse. 
Mario is a damn good golfer-much 
better than 1 am,” Carter says. Now the 
two have teamed up on a restaurant and 
tasting mom in Traverse City. Batal's menu for Bonobo, Carter's 
winery project with his wife, actress Amy Smart, and his 
brother Todd and sister-in-law Caroline, focuses on classics 
like pasta all Amatriciana. Says Carter, "I always felt that 

we needed a great complement to our wines, and 1 was 
fortunate enough to know Mario, so 1 thought, Why not ask 
him to work with us?" Bonobo, located on a former cherry 
orchard where the Oosterhouse brothers worked as kids, has 
an oversize tasting bar that Carter built. “I bought three old 
barns froma friend and used the wood to make it.” he says. 
Constructing a bar wasn't difficult for Carter, growing. 
Riesling and Chardonnay and making terrific wine is more 
challenging. “Wine feels like something you never fully 
master," he says. s like golf” 
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Started my Camry. 
Rescued a dog. 

Searched for the owners. 
Uncovered a plat. 

Escaped with the evidence, 
Took a leap of faith. 

Left them all behind. 

Kept the dag 


THEBOLD2015 : 


CAMRY 


ONE BOLO CHOICE LEADS TO ANOTHER. 











Travel + Tasting Room 











MARIO BATALI Why bui 
on Old Mission Peninsula? 
AMY SMART I think it’s one of 

the most beautiful places I've ever been. 
‘The area already has a bunch of 
wineries, so a good number of people 
come for tastings. During the summer 
our patio is going to be awesome 
because we have the most ineredible 
view of the lake. 


CARTER OOSTERHOUSE 
Plus the microclimate is fantastic 
for Riesling and Chardonnay 


a winery 





CO Oh, boy. I think they're kind of the 


same in the sense that with both you're 
cultivating, you're creating. But farming. 
is probably harder. 






winery. It's a great place to hang out. 
AS We created nooks, so you can go 
with a group of friends or family and 
have а glass of wine and some great 

food and just sit and relax. We have 

this amazing indoor-outdoor fireplace 


and a separate fireplace area that’s 
also a cozy spot with lots of seating, 
‘We've got a library for people who 
wanta more secluded, intimate feeling, 


CO First dates. 


AS Yes, it's a good first date spot 
for people because no one is really 

watching. Plus, the tasting bar that 
Carter bullt is gorgeous, and the 
‘chandeliers over it are originally from 
our wedding. 


MB I love that you built me 
a beautiful open kitchen. 

CO Amy, you need to give yourself 
credit for that. Mario, when you first 
Joined us, our kitchen was in a tiny little 
space. Amy sald, “Why don’t we move 

it into the wine-production facility?” 
‘The winemaker was like, "Walt, youre 3 
carving into my area because of Mario? Í 
I sald, “Look, Mario trumps you, sorry 2 
We'll find space for you elsewhere.” i 
So we switched the kitchen from one 
side of the building all the way to the 











€ 





peabuchocomal 


We start with simple ingredients like 100% whole grain wheat* Then we spread creamy 
Peanut butter, gooey marshmallow and chocolate. Where you take your Triscuit is entirely up to you 


Triscuitmadeformore o... 





[om 








com/triscult 
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other. And it's got three great big 
sliding doors- they weigh at least 600, 
700 pounds apiece. They match the bar 
design. and they open like barn doors 

to reveal the kitchen. They close off the 
kitchen when it's not in use, and that 
was all Amy's idea. So don't sell yourself 
short there, babe. 


MB What are some of your favorite 
restaurants around Traverse City? 
AS There are so many places: Mission 
Table, The Cooks’ House, Harvest, Red 
Ginger, Trattoria Stella. Our tradition. 
is going to Stella for a big Italian dinner. 
They have incredible local ingredients, 


CO They catered our wedding, 


AS That was the best. At most weddings, 
people don’t like the food. We feel lucky 
that we had good food at our wedding. 
CO I've never seen so much diversity 

in food in such a small town. There are 
also lots of food trucks. You'd be shocked 
at how many food trucks we have here. 


AS There's such a cool vibe over at The 
Little Fleet with all the different trucks. 


MB What do you dri 
not drinking wine: 
AS Tm a sucker for a really good 
margarita, which isn't always the 
easiest to find around here. But Red 
Ginger has good cocktails. 





ik when you's 





CO rm more ofa beer guy and an 
old-fashioned guy. 1 like my bourbon. 
This area has a big microbrew 
movement, which is really good to see. 
Rare Bird, Mackinaw Brewing Company, 
Jolly Pumpkin, Short’s-there are so 
many of them. 


MB When did you buy your house in 
Traverse City? 

CO Nine years ago. The original bones 
of the building are 100 years old, and irs 
оп 13 acres. It had all of these great 
outbuildings and barns. We just restored 
опе asa yoga studio. The top of the 
barn а studio, and the bottom is 

a woodworking area with a kiln. 


MB Who does most of the cooking 
in your family? 

CO We cook together, but Amy does 
the majority of It. She makes everything. 
from scratch. It's impressive 





AS 1 really believe in using fresh 
Ingredients as often as possible. 

CO Which makes the kitchen a disaster 
but it's also the best food you can get. 


AS I'ma messy cook, so Carter likes to 
make fun of me for that 


CO Its like a tornado has run through 
the kitchen, She's extremely creative 
and has no fear. 


favorite dish of 





AS Carter makes kick-ass scrambled 
eggs in the morning, 


CO Yeah! What's up?! 
AS They reso fluffy and delicious. 








= ass. ii 


Bruschetta with 
Peperonata 
а эсга 

Total 30 min; Serves 6 to 8 
Batali says that the Italian way 
to cook with peppers often 
starte with this basic pepper 
"stew," which he then Ivensup 
with serranos and anchovies, 


2 Tosp. extra-virgin olive oil, 
plus more for brushing 


% Spanish onion, thinly 
sliced 


2 small red bell peppers, 
cut into thin strips 


2 small yellow bell peppers, 
cut into thin strips 


2 serrano chiles, seeded 
and cut into thin strips 


2 tsp. anchovy paste 
Salt and pepper. 
2 Tbsp. sherry vinegar 


1 tsp. finely chopped 
oregano 


Six %-inch-thick slices 
from a round rustic loaf 


Linalarge skillet, heat the 2 
tablespoons of alive ail unt 


shimmering. Add the onion, bell 





peppers, serranos, anchovy 
paste anda generous pinch 
sach of salt and pepper. Cook 
over high heat, stirring occa 
sionally, unti the vegetables 
start lo soften and brown an 
the edges, about 4 minutes 
Add the vinegar and cook over. 





moderate heat, string occa 
sionally, until the peppers are 
tender, 5107 minutes, Stir 
Inthe oregano and season the 
peperonata with salt and pep- 
per; keep warm. 





2.Preheatagrlipan. Brush 
the bread slices on bath sides 
with olive ой. Grill over moder 
ately high heat, turning once. 
nti nicely toasted, about 2 min 
utes. Transfer the griled bread 
to plate and rub with the garlic 
clove. Spoon the peperonata 
on tap and serve warm. 








MAKE AHEAD The peperonata 
canbe refrigerated overnight 
Reheat gently before serving. 





Rigatoni al'Amatriciana 
Total 30 min; Serves 6 to 8 





1 Ib. rigatoni 
зд cup extra-virgin olive oil 


% Ib. thick-cut bacon, sliced 
crosswise % inch thick 


medium red onion, halved 
and thinly sliced 


%4 cup tomato paste 
2 tsp. crushed red pepper 
PA cups strained tomatoes 


YA cup freshly grated 
pecorino cheese, plus 
more for serving 


A cup chopped parsley, plus 
more for garnish 


Salt and black pepper 


1. In alarge saucepan, cook the 
Tigatoni until dente. Drain 
the pasta, reserving 1 cup of 
the cooking water 





2. Meanwhile, in a large sauce 


pan, heat the olive ol. Add the 
bacon and onian and cook ave 
moderately high heat. stirring 
occasionally, until the onion Is. 
softened and the bacon is 


E 


The menu at Bonobo 
is full of Batol’ classic 
dishes, ike this spicy 
rigatoni ol'Amatriciana, 
et: Amy and tasting room 
‘manager Heather Fortin. 





browned, 5107 minutes. Add 
the tomato paste and crushed. 
red pepper and cook, stirring. 
for 1 minute, Stir in the strained 
tomatoes and bring the sauce 
just toa simmer. 





3. Add the pasta and reserved. 
cooking water la the sauce and 
cook aver moderate heat tass- 
ing. unti the pasta ts coated 
Remove fram the heat and stir 
inthe ¥ cup each of cheese 
and parsley. Season the pasta 
with зай and black pepper 
and transfer lo bowls. Garnish 
with chopped parsley and 
serve, passing mare cheese at 
the table 


MAKE AHEAD The sauce can be 
refrigerated overnight. Reheat 


gently before adding the pasta. 





WINE Herb-scented, dar 
berried alan rec: 2013 Valle’ 
Montepulciano d'Abruzzo. 
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eecacodiwes. 


Say NO to Sodium benzoate, 
Potassium lactate ¢ 

Sodium diacetate, 

Things only û chemist. would love, 
Soy NES i» nakıral ntn oven 
with Poors Whe Cherry cco, 


MAKE THE 
NATURAL CHOICE.com 


(C225 Hormel Foods, LLC 


Wine Travel + Tasting Room 





Carbonara Arancini 
Active 1hr15 min 
Total 2 hr 30 min 
Makes twelve inch arancint 


Te make these rich arancin, 
Batali scoops onjon-and 
pancetta béchamel nto cheesy 
Tice, shaping the mixture into 
balls. Breaded and fried, they 
become supercrispy 


1 Tbsp. extra-virgin 
olive oit 


2 02. pancetta, cut into 
inch dice 


Ya small onion, finely. 
chopped 


Kosher salt 


cup plus 1 Tbsp. all 
Purpose flour 


м cup mil 





Ya cup finely chopped 
parsley 
cup plus 2 Tbsp. grated 


ресоппо cheese, plus 
more for sprinkling 


Pinch of crushed red 
pepper 

3 cups cooled cooked 
white rice 


3 large eggs, 1 beaten and 
2 separated 


cup plain dry 
breaderumbs 


Canola oil, for frying 


Chopped mint and coarse 
sea salt, for garnish 


1.Ina medium saucepan, heat 
the alive oll Add the pancetta 
and cook aver moderately high 
heat, stirring оссазюпайу. 

until browned and nearly crisp, 
about S minutes. Using а slot: 
ted spoon, transfer the pancetta 
to paper towels to drain. 


2. Add ihe onion anda generous 
pinch of зай to the saucepan 
amd cook over moderate heat. 
stirring occasionally until the 
onion is softened and well 
browned, about 12 minutes. Stir 
in tablespoon of the flour and 
cook untlla paste forms. Grado: 
ally whisk in the milk and bring to 
а simmer, then cook over mod. 
erately low heat, whisking, until 
thickened and no lloury taste 
remains, 51 7 minutes, Serape 


describes agg talented 
ond messy cbok, tackle 
Batalsoroncini recipes & 





the anion béchamelinto а 
medium bowl and stir in the par 
сеа. parsley 2 tablespoons of 
the cheese, % teaspoon of salt 
and the erushed red pepper Let 
the filing cool completely. 


3.Inalarge bowl, mix the rice 
with the beaten egg and the 

2 egg yolks until evenly coated. 
Stir In the remaining 1 cup of 
pecorino cheese until the rice 
becomes stich, 


4. Linea large baking sheet with 
wak paper. Scoop 3 packed 
tablespoons of the rice mixture 
into опе molstened hand and 
pressit into a 3-inch round, 
Scoop? teaspoons of the 
cooled filing into the center and 
wrap the rice around t pressing 
to forma tight ball. Transfer to 
the baking sheet. Repeat with 
the remaining rice mixture and 
filing to make 12 arancini. 


5. Place the breadcrumbs and 
the remaining 1 cup of tlour in 

2 separate shallow bowls. In 
another shallow bowl, beat the 
egg whites until frothy. Dust 
the агалап with flour, tapping 
of the excess, Roll them in 

the beaten egg whites and then 
in the breaderumbs. Transfer. 
the arancinito the baking sheet 
and refrigerate, uncovered, 

unti firm, about 1 hour 





6.Inalarge saucepan, heat 2 
inches of canola oil to 350" Add 
half ofthe arancini to the hot 

oll and fry over moderate heat, 
turning occasionally, until 
golden and heated through. 
about 4 minutes, Using a slotted 
spoon, transfer to paper towels 
to drain, Repeat with the remain- 
ing arancini Pile the arancin an 
plates or a platter. garnish with 
chopped mint, grated cheese 
and coarse sea salt and serve. 


MAKE AHEAD The arancini can 
be prepared through Step 5 
and refrigerated overnight. 


WINE Lively full-bodied 
Chardonnay: 2013 Bonobo 





Select or the easierto-tind 
2012 Starmant Carneros: 


Bonobo Winery. 12011 Center Rd. 
Traverse City, Mi; 
bonobowiners-com. 
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Bald eagles soaring between rugged: peaks. Meadows 
of wildflowers dancing in the wind. And sunrises that paint — 
the sky like a canvas. This is a world where wonderful 
things happen. We just have to be there when they do; COLORADO 
Get the guide at COME TO LIFE 





WINI 
HONORS 


Sommeliers 
of the Year 


HERE, SEVEN EXTRAORDINARY WINE PROFESSIONALS 
AND THE BOTTLES THAT TELL THE STORY OF THEIR LIVES. 


BY MEGAN KRIGBAUM 


1988 Sassicaia My very first around me. I knew: This is 
night at Vetri, we hosted Italy. This is great Italy. This 
a wine and white truffle is what Italian wine can be, 
dinner with Piero Incisa 


della Rocchetta from de Le Спацах 


gus Heintz Vineyard 
н Sassicaia. We poured the '85, 

Steve Wildy OA Thes Chardonnay met Ted 
VETRI FAMILY RESTAURANTS, PHILADELPHIA wasso kind tome. вош, Lemon at Vetri and was 
Mike these guys and like 50 moved by his biodynamic 


hers aan fete philosophy, Later, my 
шт кы wife and 1 visited him in 








мнүненон Sassicaia, so ea ight 
Not only does he create some of the most brilliant 171 don't mess It up. Sonoma and he showed. 
Italian lists in the country, but he also oversees us everything-the compost, 
jut en sare 1995Soldernimiske  Ihepeahrhindgmanie 
when they choose a bottle he thinks they'll really lo тарсо а мотае déstrients thee aptary. Hels: 
Fonera encia 
RodenbaehCssleSour le repledinnglsh:“What_thungedtheamblence 1999 Radikon Oslavy 
Frenchthebarender ^ ray cay Tent down andin my head ada 


a unique way, by blending 
white grapes, and the result 
isso full of life, so layered, 


a serious rabbit hole after 
that. Beer was my first love, 


WHY HEWON 2002 DOMAINE 2008 GEORGE 2012 SOLISTE LUNE 
He ralsed iEFLAIVEPULIGNY- HANSEN VINEYARDS ET SOLEIL 
Е MONTRACHET PINOT NOIR SAUVIGNON BLANC 
for the modern PREMIERS CRUS aFrancophile, — Ihesrdihat 


teakhouse wine list 


Richard allowing guest 
Hanauer Uum 
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THE WINE GLASS COMPANY 


VARIETAL SPECIFIC” 


RIEDEL VERITAS 


PERFECTION PERFECTED! 
SETTING THE STANDARD, YET AGAIN. 


OLD WORLD SYRAH CABERNET/MERLOT NEW WORLD PINOT NOIR/ 
NEBBIOLO/ROSE CHAMPAGNE 


EXPLORE THE WORLD OF RIEDEL AT RIEDELUSA.NET 
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Thomas Pastuszak 


THE NOMAD, NEW YORK CTY 


WHY HE WON 


He has the same amount of respect and enthusiasm 


fora curre 





release Riesling from New York's Finus 


Lakes 





(in fact, he's collaborating on a wine there) as he 


does fora 40-year-old bottle from a star Burgundy producer 


1993 Chateau 
Lagrange In college 
Iwasata friend's 
house for dinner, and 
her dad was a wine 
collector, Hed heard 
that Iwa 
excited about wine 
and opened this up. 
T was my first 
experience with old 
Bordeaux, and it 

was unlike anything 
else, The tannins 
were really silky and 
supple, and I thought. 
How can Cabernet be 








this soft? 


2007 Ravines 
Argetsinger Vineyard 
Dry Riesling. 

Iwas living in Ithaca 
[New York] when 

1 tasted this wine 
from one of the oldest 
vineyards-more than 
50 years old-in the 
Finger Lakes. It ha 

a very linear, precise 
style that reminded. 





me of some of the great 
dry Austrian Rieslings. 
didn't realize Finger 
Lakes wines could be 


this good. 


1959 Chave Hermitage 
In 2011 [took my first 
wine trip to Burgundy 
and the northern 
Rhône with a group 
‘of sommeliers, and 
We visited Jean-Louis 
Chave. This wine 

was profound. 1 just 
remember a very 
humble setting, eating 
pizza, an the hill of 
Hermitage. The wine 
for 

52 years at that point, 





had been the 


and it made me reall 
how much a wine 
сап change when it's 
disturbed, when 

it's moved. 


1985 Domaine Dujac 
Bonnes Mares 

When Iwas in 
Burgundy, Jeremy 
Seysses of Dujac 
Invited my friends and 
me for dinner, He made 





this great roast pork 
and then he pulled out 
this magnum his 
futher had made. To 
experience thai 
hospitality and have. 
a home-cooked meal 





with one of the world's 
greatest winemaker 
was amazing. 





1971 Giacomo 
Conterno Monfortino 
Barolo 1 finally 
proposed to my 
girlfriend, Jessica, 

in 2011, and after she 
sald yes we decided 

to drink this Barolo. 
It was gifted to me 

bya collector friend, 

1tsa very special bottle 
anda very expensive 
one, Whenever my 
wife and drink 
Conterno together, it 
reminds me of taking. 
that step in my life 


se 


Dana Frank 


AVA GENES, PORTLAND, ОВЕ 


WHY SHEWON 
Shé has amassed a remarkable 
collection of wines from 
natural and organic producers 
all over Italy. In fact, she is 
so committed to Italy that she 
‘won't even serve the Oregon 
wines she and her husband make 
under their Bow & Arrow label. 


2002 DOMAINE DU 
CLOSELCLOS DU 
1 PAPILLON SAVENMIERES 
MEETING ° 
HER 
leer henin the fac that th 
AND ae has been passe 
DISCOVERING ightnemstrarchal 
NATURAL 
WINE 


2004 CLEMENS BUSCH 
MARIENBURG FAHRLAY 
2 SPATLESE RIESLING 


BECOMING 
ARIESLING 
FREAK 


NY JACQUES LASSAIGNE 
Les vienes of 

3 pom 
Силан 


“i UKE y 
BUBBLES, BUT | geography of south 
TLOVE; em 
Love, Love | Ае вестак 


CHAMPAGNE” 





LOCAL 
KNOWLEDGE 
No 2 


ROCK FANS 


When it comes to wine grapes, what does not 
kill them makes them stronger. The rocky soil 
of Gamble Ranch, a site for our Napa Valley 
Cabernet Sauvignon and Merlot, results from 
the ancient alluvial fans of Rector Creek 

As the vines struggle in the thin sedimentary 
soils, these grapes achieve the maturity 

and intensity that define our wines. One taste 
and you'll be а rock fan too. 














BERINGER ESTATES GROWN 





m B T 
BERINGE 


SAPA VALLE! 













зок. com/beringervineyards 





local knowledge at beringer.com & fa 
2014 Beringer Vineyards, St. Helena, CA 
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Molly Wismeier 


RESTAURANT R’EVOLUTION, 
NEW ORLEANS 


1 2 








WHY SHE WON 
Ап exceptional talent scout, 
she stacks her 10,000-bottle 
cellar with impressive old 
vintages from lesser-known 
talents as well as superstars. 
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A SOMMELIER FOOD CAN MAKE SOMMELIER'S 
COMMUNITY A GREAT WINE BETTER | FANTASY TOOL 
1985DOMAINEGRAND | 1989 BARTOLO 1945 TAYLOR FLADGATE 
CHATEAU-CHALON MASCARELLOBAROLO | PORT in mmy fist week 
Thad formed a wine study | One Sunday ata friend's at Charte Totens a table 
group, and for our Christmas | house we hadan talan. ‘ered this port Another 
get together my mentor themed afternoon, sommelier т, 

Brought this vin jaune (an | with prosciutto and rabbit ‘et the port tongs! We 
oxidized white) rom the Bolognese. And the wine heated them in the stove, 
dura Al the sommelers were | became much better and cleared a path to 
Ike Oh! We ve heard about | wihtnefocd Esralocanbe | the table so no one would 
tht" was the fet i Sucha contradiction: so get burned Justin put the 
[experiences total ox Powerful but also s0 deleate. | tongs on the bottle and crack 





other than in sherry. 


The top came right off 









for your table 


When you get together with the friands 
who matior most, make the most o he moment 
With. Lohr Etaios wines bringing the 
celebrated tastes of Monterey and Paso Robles 


LOHR 





Wines made passionately 





so 


Taylor Parsons 
REPUBLIQUE, LOS ANGELES 
— 


WHYHEWON 
He creates a new wine 
list every day, based on. 
the dishes that chef 
Walter Manzke puts on the 
menu. The wines are 
geared precisely to the food, 





1997 Penfolds Yattarna 
Chardonnay I begged 

my dad to take me to Patina 
for my 18th birthday, 

and he let me order a bottle 
of wine. Chris Meeske 

was the sommelier, and his 
service was so on point. 
1remember this wine being 
present at our tables it 
became a fulcrum of the 
conversation, That memory 
colors a lot of my approach 
to wine now, Hike to select 
wine that maybe people pay 
attention to fora moment, 
and then the wine just 
becomes a quiet presence, 
but a comforting one, 


1971 Bartolo Mascarello. 
Barolo My first restaurant 
gig was at Barolo in SoHo. 
Twas in college and 1 had 
no business being a walter 
but the sommelier poured. 
те some of this Barolo. 
Tremember asking another 
server, “What is this. 
sensation in my mouth of 
Intense dryness? And why 
is my mouth watering 


FOLLOW us @FOODANDWINE 
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Mine Honors + Sommeliers 





so much?” That was 
a formative exposure to 
structure in wine-and also 
to etherealness, because 
that isan ethereal wine, 





1996 Raveneau Valmur 
Chablis When I was at 
Campanile, a guest brought 
a bottle of this in. took. 

a taste with me to the cellar 
and Isat with капа 
watched it evolve through 
different shades of power. 
and balance and crystalline 
structure and intensity 
and acidity. And I thought, 
Oh, God, Igotta start 
buying Chablis? 





1959 Huet Le Haut-Liew 
Vouvray [ tried this Chenin 
while at Campanile 

It had so much happening 
init. Fruit-wise, it was 
unctuous, like rotting 
apples, and it was super- 
nutty. 1 remember thinking 
that I could never describe 
this wine to anyone in 

any way that makes sense. 
There's a chimera of 
complexity that you can't 
really describe: it just 
hovers there. 
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HESE WINES ARE 
VERY CAPTIVATING TO 
ME BECAUSE | AM 


AWORDY PERSON AND 
THAT'S WHEN WORDS 
SORT OF RUN OUT.” 


1971 Castell'n Villa Chianti 
Classico Riserva When 1 
was at Mozza, [general 
manager] David Козо 
always hammered into me 
how great Sangiovese was, 
and 1 was always like, 
"Whatever." But then I had 
this Chianti, and it blew me 
away. The 71 is an epic. 
vintage in Italy, especially in 
Tuscany. I've since become a 
total Sangiovese diehard. 


2007 Keller Dalshelmer 
Hubacker Grosses Gewächs 
My buddy Ted Vance. 
poured this for me, and it 
made me vibrate. I thought, 
1didn't know Riesling 
could do that. Pd certainly 
had great Mosel Rieslings, 
but the compressed potential 
energy of that wine was so 
intriguing, 
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SIGN UP FOR OUR FREE 
EMAIL NEWSLETTERS AT 
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WHAT TO COOK NOW 


HANDBOOK 


12 


Minutes 


WARM TOFU WITH. 
SOY-GINGER SAUCE 


Ina bowl, whisk 1 Tbsp. 
soy sauce, Ys Tsp. grated 
fresh ginger and 1 tsp. toasted 
sesame oll; season with salt. 
Cut one 12-07, block of silken 
firm tofu Into 4 pieces; add 
toa pan of simmering water 
for 5 minutes, until warmed 
through. Using a slotted 
spoon. carefully transfer to 
paper towels to drain. Arrange 
оп plates. Drizzle with the. 
soy-ginger sauce. Garnish 
With sliced scallions, sesame 
seeds and togarashi. 




















Former Top Chef 
competitor uniko 
Yagi headed the 
kitchen at te brillant 
Asian restaurant 
нош the Birdin 
Los Angeles 
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Crunchy Asparagus 
Salad 


© Total 20 min; Serves 4 
1 Tbsp. soy sauce 
1 tsp. toasted sesame oil 
1 tsp. distilled white vinegar 


1 bunch of thin asparagus 
(about Ib), trimmed 
One 4-02. piece of daikon 
radish, peeled and. 
thinly sliced (1 cup) 
Kosher salt and pepper 
‘Toasted sesame 


seeds and togarashi 
for sprinkling. 











Quick & Easy 


Kuniko Yagi 





1 Inalarge bowl, whisk the 
soy sauce with the sesame ol 
and vinegar 


2.Fil a medium bowl with 
ice water. Ina steamer basket 
set Ina large saucepan of 
simmering water, steam the 
asparagus until crisp lender. 
2 10 3minutes. Transter to 
the ice bath to cool. Dain and 
pat dry, then chop the азрага 
gus inta 2inch lengths. Add 
the asparagus and daikon 
tothe soy sauce dressing, sea- 
son with зай and pepper and 
toss to coat. Transfer to plates, 
sprinkle with sesame seeds 
and togarashi and serve, 


64 


Pan-Seared Tuna Steaks 
with Ginger Vinaigrette 
© Total 30 min; Serves 4 


5 Tbsp. low-sodium 
soy sauce 


5 Tbsp. sake 
24 Tbsp. mirin 
з Tbsp. minced shallot 


YA Tbsp. finely grated 
peeled fresh ginger 


a cup plus 2 Tbsp. 
‘extra-virgin olive oi 





Kosher salt and pepper 


1 bunch of Broccolini, 
trimmed 
Two Linch-thick 
yellowfin tuna steaks 
2 tsp. toasted white 
sesame seeds 


Lemon wedges, 
for serving 


з. ina small saucepan. simmer 
the soy sauce, sake, mirinand 
shallot until the Iquid is sight 
reduced, 3 minutes, Remove 
from the heat; stir in the ginger. 
Slowly whisk in W cup of the oil 
‘Season with salt and pepper. 








2. Inasteamer basket setin 
a large saucepan of simmering 
water, steam the Broccalini 
until tender, about 6 minutes. 
Transter to plates. 


3, Meanwhile, ina large nan: 
stick skillet, heat the remaining 
2 tablespoons of oll. Season 
the tuna with salt and pepper. 
Sear over high heat until golden 
brown but still rare within. about 
30 seconds per side. Transter 
loa paper towel-lined plate to 
drain, Slice against the grain 
and transfer to the plates. Driz- 
zle with some of the vinaigrette 
and sprinkle with the sesame 
seeds. Serve with lemon 
wedges and the remaining 
Vinaigrette 

WINE Lively, rulbforward 
California Chenin Blanc: 2013 
Vinum Cellars. 





Strip Loin Steaks with 
Garlic-Sake Sauce 
© Total 45 min; Serves 4 to 6 


2 Tbsp. extra-virgin olive oil 


Four 12-02. strip 
loin steaks 


Kosher salt and pepper 


2 Tbsp. finely grated 
tresh garlic 


ма cup finely grated onion 
М cup finely grated carrot 


3 Tbsp. low-sodium 
soy sauce 


3 Tbsp. sake 
3 Tbsp. mirin 


1. Preheat the oven to 425" 
Ina large cast-iron skillet, heat 
the ail. Season the steaks 
with salt and pepper. Cook? of 
the steaks over moderately 
high heat, turning once. unt 
browned on bath sides, about 
5minutes. Transfer toa plate 
and repeat with the remaining 
2steaks. Return all to the 
skillet and roast in the oven 
for about 8 minutes, uni 
aninstantread thermometer 
inserted in the thickest part 
ofa steak registers 125 

for medium-rare. Transfer 
the steaks to a cutting board, 
let rest for 10 minutes, 


2. Pour off all but 3 table: 
spoons ot fat from the skillet. 
Add the garlic and cook 

over moderate heat, stirring, 
unti fragrant, 30 seconds, 
Add the remaining ingredients 
and cook, stirring, until the 
sauce is slightly reduced and 
thickened, about 2 minutes. 
Thinly slice the steaks against 
the grain, top with the sauce 
and serve. 








‘SERVE WITH Steamed 
white rice 


WINE Bright, earthy Portuguese. 
red 2011 Prazo de Roriz- 
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Save one for the Easter bunny. If you can. 





Philadelphia’ Easter Mini Cheesecakes 


Prep Time: 20 min. | Total Time: 3 hrs 20 min. inc refrigeration | Makes: 18 servings 


1 cup graham cracker crumbs 1 tsp vanila 
3/4 cup plus 2 Tbsp, sugar, divided 5 ет 
3 Тыр butter, melted 1 cup plus 2 Tbsp. coconut 
3 pls, Philadelphia" Cream Cheese (8 oz each), softened 54 speckled chocolate eggs 


HEAT oven to 25 
MIX graham crumbs, 2 Tbsp. sugar and butter pres into the bottoms of 18 paper lined muffin cups. 


BEAT cream cheese, vanila and remaining sugar with mirer until smooth. 


ADD eggs 1 at a time, mixing on low speed after each just until blended. Spoon over crusts. 






BAKE 25 to 30 minutes or unti centers are almost set Cool completely Refigerate for 2 hou 
TOP each cheesecake with 1 Tbsp. toasted coconut shaped into a nest Fil each past wth 3 speckled chocolate egg 





Made with fresh milk, real cream and no preservatives. 
ое Only Philadelphia. 
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Ham-and-Potato Sala 


Active 30 min; Total 50 min 
Seres 





3 Ibs. fingerling potatoes 
salt 


cup mayonnaise 
3 hard-cooked large 





AM Tbsp. minced cornichons 
1 Tbsp. minced shallot 


1 Tbsp. prepared 
horseradish 


Pinch of cayenne 


Ya cup plus Ye Tbsp. 
extra-virgin olive oil 


2¥ Tbsp. red wine vinegar. 
Pepper. 


One Vi-b. piece of 
smoked ham, cut into 
bite-size pieces 


YA English cucumb 
chopped 





4 cups mesclun (202) 


Pickled okra, halved 
lengthwise, for garnish 


вв 


Everyday Masters 


lence José Andrés, Spanish food vi 





Lina medium saucepan, 
cover the potatoes with water 
and ring toa bol Add a gener 
ous pincho! salt and simmer 
over moderate heat unti ten 
der, about 20 minutes, Drain 
and let cool slightly, then cut in 
half lengthwise. 


2.Ina medium bowl, whisk 
the mayonnaise with the egg 
yolks. cornichons, shallot. 
horseradish, cayenne, М cup 

of the alive ailand 2 tablespoons 
of the vinegar. Season the 
dressing with salt and pepper. 
3.Inalarge bowl, toss the 


potatoes with пай af the 
dressing. Fold in the ham and 


ary of ThinkFoodGroup 





cucumber and season with 
salt and pepper. Transfer the 
salad to plates or a platter. 


An another bow, toss 
the mesclun with the remaining 
% tablespoon each at olive. 

oll and vinegar and season 
with зай and pepper. Arrange. 
ontop of and around the 
ham-and-potato salad. Garnish 
with pickled okra and serve. 
passing addtional dressing 
atthe table, 


WINE Berry rich sparkling rosé 
cava: 2011 Llopart Brut Rosé, 
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Put moderate-to-severe hot flashes 
in their place with DUAVEE 





Treats moderate-to-severe 
HOT FLASHES y ымыны  DUAVEE 


due to menopause BONE LOSS CONUSNED ESTROGENS! 


FOR POSTMENOPAUSAL WOMEN WITH A UTERUS, 
DUAVEE* (conjugated estrogens /bazedoxifene) is the first and only pairing of its kind 
+ DUAVEE isan estrogen-based therapy. It contains bazedoxifene instead of a progestin to help protect 

the uterine lining from abnormal thickening that may result from taking estrogens alone. 
+ DUAVEE significantly reduces the frequency and severity of moderate-tc-severe hot flashes due to menopause. 
+ DUAVEE doesn't need to be taken forever- just for the time In your life when you need relief. 
Ask your healthcare provider (HCP) if prescription DUAVEE is right for you 
For prevention of bone loss alone (osteoporosis talk ta your HCP about whether a different treatment without 
‘estrogens might be better for you, DUAVEE should be taken for the shortest time possible. You should talk to your 
HCP regularly to see if treatment is still needed, 


IMPORTANT SAFETY INFORMATION 


Do not take additional estrogens, progestins, or estrogen agonists /antagonists while taking DUAVEE. 

Using estrogen may increase your chance of getting cancer of the uterus. Report any unusual vaginal bleeding 
right away while taking DUAVEE. Vaginal bleeding after menopause may be a warning sign of cancer of the uterus. 
А healthcare provider should check unusual vaginal bleeding о find the cause. 

Do not use estrogens to prevent heart disease, heat attacks, strokes, or dementia 

Estrogens may increase the chance of getting blood clots or strokes. 

Using estrogens may increase the chance of getting dementia, based on a study of women 65 years of age or older. 
You and your healthcare provider should talk regularly about whether you stil need treatment with DUAVEE. 


Do not use DUAVEE if you: have or had blood clots; are allergic to any of its ingredients: have unusual vaginal 
bleeding: have or had certain cancers (eg, uterine or breast), Uver problems, or bleeding disorders; or are pregnant, 
may become pregnant, or are breastfeeding a baby. The use of estrogen alone has been reported to result inan 
Increase in abnormal mammograms requiring further evaluation. The effect of treatment with DUAVEE on the risk 
of breast and ovarian cancer is unknown. Estrogens increase the risk of gallbladder disease. Discontinue estrogen if 
loss of vision, pancreatitis, or liver problems occur If you take thyroid medication, consult your healthcare provider as 
use of estrogens may change the amount needed. The most common side effects Include muscle spasms, nausea, 
diarrhea, upset stomach, abdominal pain, throat pain, dizziness, and neck pain 

Please see a brief summary of safety information on the next page, 


You are encouraged to report negative side effects of prescription drugs to the FDA. 
Visit www.fda.gov/medwatch or call 1-800-FDA-1088. 





Learn more at DUAVEE.com 





© 2014 Per Inc. A rights reserved October 2014 APO091807-02 





IMPORTANT FACTS 


DuAVEE 


CONJUGATED ESTROGENS! 
BAZEDOXIFENE ^" 


(DEW? ah-vee) 








У 


ABOUT DUAVEE™ 
DUAVEE is prescription medicine that contains a mixture of 
estrogens and bazedoxifeno, 

DUAVEE is used after menopause for women with а uterus io: 

+ reduce moderate-to-severe hot flashes. Very uncomfortable 
symptoms, such as feelings of warmth in the face, neck, and 
Chest, or sudden intense episodes of heat and sweating 
(bot flashes) 

+ help reduce your chances of developing osteoporosis 
(thin, weak bones). you use DUAVEE only to prevent 
osteoporosis due to menopause, talk with your healthcare 
provider about whether a different treatment or medicine 
‘without estrogens might be better for you 


DUAVEE should be taken for the shortest time possible and only 
for as long as treatment is needed. 


‘You and your healthcare provider should talk regularly about 
whether you still need treatment with DUAVEE, 











WHAT IS THE MOST IMPORTANT INFORMATION 

YOU SHOULD KNOW ABOUT DUAVEE? 

+ Do not take additional estrogen products while you are 
taking DUAVEE 

+ Using estrogens may Increase your chance of getting 
‘cancer of the uterus (womb) 

+ Report any unusual vaginal bleeding right away 
while you are taking DUAVEE, Vaginal bleeding after 
menopause may be a warning sign of cancer of the uterus. 
(womb), Your healthcare provider should check any 
unusual vaginal bleeding to find out the cause 

+ Do not use estrogens to prevent heart disease, heart 
attacks, strokes, or dementia (decline in brain function) 

+ Using estrogens may increase your chances of getting 
strokes or blood clots 

‘+ Using estrogens may increase your chance of getting 
‘dementia, based on a study of women 65 years of age 
or older 

+ You and your healthcare provider should talk regularly 
about whether you stil need treatment with DUAVEE. 








DONOT TAKE DUAVEE IF YOU 
have or had blood clots «are allergic toostrogens or 
‘azedonifene, the active ingredients in DUAVEE, or any of its 
ingredients * have unusual vaginal bleeding + currently have or had 
Certain cancers including cancer of the breast or uterus * currently 





have or had liver problems * have been diagnosed with a bleeding 


ED MORE INFORMATION? 


+ This information does not replace talking to your 
healthcare provider about your menopausal symptoms 
and their treatment, 

* Visit DUAVEE,com or call 1-866-881-2545, 








disorder think you may be pregnant or may become pregnant * 
are breastfeeding а baby or plan to breastfeed 








BEFORE YOU TAKE DUAVEE 

‘Tell your healthcare provider if you: 

+ have any unusual vaginal bleeding 

* have any other medical conditions. Your healthcare provider 
may need to check you more carefully if you have certain 
conditions such as asthma (wheezing), epilepsy (seizures), 
diabetes, migraine, endometriosis, lupus, or problems with 
your heart, liver, thyroid, kidneys, or have high calcium levels 
in your blood 

* are going to have surgery or will be on bed rest. Your 
healthcare provider will let you know if you need to stop 
taking DUAVEE 

‘Tell your healthcare provider about all the medicines you take. 

including prescription and over-the-counter medicines, vitamins. and 

berbal supplements, 

Especially tell your healthcare provider if you take other hormonal 

medicines, including progestins or other medicines like DUAVEE. 





POSSIBLE SIDE EFFECTS OF DUAVEE 
Serious side effects include: 
* blood clots «stroke «heart atack «cancer of the lining of 
the uterus * breast cancer «cancer of the ovary * dementia 
* gallbladder problems * Joss of vision * high blood pressure 
+ increased fats in your blood «liver problems» thyroid 
problems + uid retention * low calcium + swelling of your 
mouth or tongue + worsening af other medical problems such as 
asthma, diabetes, epilepsy, migraines, a genetic problem called 
Porphyria, lupus, and liver problems 
Less serious but common side effects include: 
muscle spasms nausea * diarrhea e upset stomach 
«abdominal pain «throat pain dizziness» neck pain 
Call your healthcare provider right away if you get any of 
{he following warning ins, or any other unusual symptoms 
jat concern you: 
*new breast lamps * unusual vaginal bleeding + changes in 
vision ос speech * sudden new severe headaches «severe 
pains in your chest or legs with or without shortness of breath, 
weakness, and fatigue 
What can 1 do to lower my chances of a serious side effect 
with DUAVEE? 
* Talk with your healthcare provider regularly about whether 
you should continue taking DUAVEE 
+ See your healthcare provider right away if you get vaginal 
bleeding while taking DUAVI 
+ Have a pelvic exam, breast exam, and mammogram (breast 
X-ray) every year unless your healthcare provider ells you 
Something else 
+ T members of your family have had breast cancer or if you 
ave ever had Breast lumps or an abnormal mammogram, 
‘you may need to have breast exams more often 
* Ifyou have high blood pressure, high cholesterol (fat in the 
blood), diabetes, are overweight, or if you use tobacco, you. 
may have higher chances of getting hear disease 
“These ше not all the possible side effects of DUAVEE, For 
more information, ask your healthcare provider or pharmacist 














Inneedof —— 
prescription assistance? 
ا‎ алсо youth 
‘services to help you роу for your Pfizer medicines, 


many is based on DUAVEE Pat Infomation LAB-OSSS-0 Rev October 2013 


Pfizer Inc. All rights reserved. 





Handbook + What to Cook Now 





Salad of the Month 


Stir-Fried Snow 
Peas and Romaine 
© Total25 min; Serves 4 to 6 
1 large gg 
Tosp. capers, drained 


garlic clove, thinly sliced 


2 
ма cup canola oit 
1 

in 





snow peas, trimmed 


Kosher salt and pepper. 


head of romaine lettuce 
(11b), large leaves 
chopped 





тй Tbsp. fresh lemon juice. 


Lina small saucepan, sub 
merge tho egg in water and 
bring to a full ball. Remove from 
the heat, cover and let stand 
for 10 minutes. Drain the 

egg and cool under cold water. 
Peel and chop the egg. 


2. Meanwhile, pat the 
capers thoroughly dry with 
paper towels 


3. Ina large skillet, heat table 
spoon af the ой. Add the capers 
and cook over moderate heat, 
stirring, until they pop and are 
crispy, about 2 minutes. Using 
a slotted spoon, transfer the 
capers to paper towels to drain. 


4. in the same skillet, heat 2 
tablespoons of the ой. Add the 
garlic and cook over moderate 
heat, stirring, until fragrant, 

30 seconds, Add the snow peas 
and season with salt and pep: 
per. Соок until the snow peas 
arecrisp tender, 2 minutes; 
transfer toa medium bowl 

Add the remaining 1 tablespoon 
of oll and the romaine to the 
skillet. Stir-fry Just until the let 
tuce is wilted, 2 minutes. Stir 
in the lemon juice and snow 
peas. Season with salt and 
pepper and toss well. Transfer 
the salad to plates. Top with 
the chopped egg and crispy 
capers and serve. 








Tara Duggan 


restaurant 
275 Mulberry Sts 
heic com: 


вә 


۷ 


Tara Duggan is 
ке author et tre 

sockbook Root to 
Stai Cooking. 
etaraduggan 
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1 

Curried Shrimp Salad 
In a bowl, whisk 1 cup each. 
lime juice and canola oil with 
2 Tbsp. green curry paste. 
Add 1b. cooked shrimp, 8 oz. 
mixed lettuces, 1 cup cach. 
cilantro and mint, 1 cup sliced 
carrot and Y cup sliced 

red onion; season with salt 
and toss. Top with peanuts. 


2 

Shrimp Cakes 

Ina bowl, mix1 Ib. chopped 
raw shrimp, lı сир panko, 

2 eggs, 3 Tbsp. minced seal. 
lions, 1 tsp. grated lemon zest, 
tsp. smoked paprika, 

1 tsp. salt and %4 Isp. pepper. 
Form into eight U inch thick 
cakes. In a large skillet, 

heat ti cup olive ой. In batches, 
cook the shrimp cakes 

over moderately high heat, 
turning once, 4 minutes. 


3 
Shrimp-and-Chorizo 
Tortas 

Ina large skillet, heat 2 Tbsp. 
canola ой. Add 54 Ib, raw 
medium shrimp, ' Ib. crum- 
bled fresh chorizo, % cup. 
minced red onion and 

1 minced garlic clove; cook 
over high heat, stirring, until 
browned, 8 minutes. Stir 

in 2 Tbsp. cach lime juice and 
water: season with salt and 
pepper. Serve оп toasted rolls. 


4 

Angry Shrimp Pasta 
Mog doing cip pui 
Hore 
reu 
Museen 
larket Math Peer 
Колок; 








FBW's Justin Chapple 
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RICH IS ALWAYS A GOOD THING 






LAYER CAKE WINES... just that and more. 





2 LAYER CAKE 

a > 

Auf) „a 
CABERNET SAUVIGNON 















HANDMADE IN: 


AUSTRALIA ITALY “CALIFO 


For sales and distribution information visit vintagepoint.com ЕЕ 
Facebook: LayerCakeWine LayerCakeWines.com Twitter: LayerCakeWine 
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x Craving 





* Cheryl and Griffith Day 


The Days share their sensational, homey desserts 
inthe new cookbook Back in the Day Bakery Made with Love. 


backinthedaybakery.com 





‘S'mores Bars with 
Marshmallow Meringue 


Active 50 min; Total 2 he 
Makes 12 bars 


crust 


3 cups graham cracker 
crumbs (12 oz.) 


1% sticks unsalted butter, 
melted 


2 Tbsp. packed light 
brown sugar 


%4 tsp. fine sea salt 
BROWNIE FILLING: 





1 stick cold unsalted 
butter, cubed 


4 oz. unsweetened 
chocolate, chopped 


VA cups granulated sugar 
2 tsp. pure vanilla extract 
Ma tsp. fine sea salt 


2 large eggs, at room 
temperature 


М cup all-purpose flour 


MERINGUE 
3 large egg whites 

ЗА cup granulated sugar 
YA tsp. pure vanilla extract 
Ya tsp. cream of tartar 


1. Make the crust Preheat 
the oven ta 350° Linea 9-inch- 
square baking pan with fall 
allowing 2 inches of overhang 
on two sides. In a medium bowl, 
usinga fork, mix all of the ingre- 
dients until evenly moistened. 
Press the crumbs eventy into 
the bottom of the prepared pan. 
Bake for B to 10 minutes, just 
until lightly browned, Let cool 
completely Leave the oven on. 
2. Make the filling In a heat 
Proof medium bowl set over 


а saucepan of simmering water, 
тей the butter with the 


chocolate over moderate heat, 
stirring occasionally, until 
smooth, about 5 minutes 
Remove from lhe heat and 
whiskin the sugar, vanilla and 
salt. Whiskin the eggs until 
smooth, then stir in the flour 
until just incorporated. Spread 
the batter evenly over the 
cooled crust, Bake for about 
25 minutes, unti the edge is set 
but the center is stil slightly 
Jerly. Transfer toa rack and let 
cool completely. 


3. Make the meringue 
Preheat the broiler. Ina heat: 
proot medium bowi set over 

а saucepan of simmering water, 
Whisk the egg whites with the 
sugar until the whites are warm. 
and the sugar is dissolved, 
about 3 minutes, Transfer the 
egg whites to the bowl of 

a stand mixer fitted with the 
whisk. Add the vanilla and 


n 


cream of tartar and beat at 
medium speed untl firm. 
Increase the speed to high and 
beat the meringue until 

stif and glossy, 5107 minutes. 


4. Mound the meringue on 
tap of the filing, swirling it 
decorativel. Broil the 
meringue inches from the 
heat ший lightly browned 
atthe tips, about 1 minute. 
Cut into bars and serve. 


MAKE AHEAD The bars can be 
refrigerated for up to 2 days. 


Look for tht desserten 
temena hes Cab 
B Fond Vine durs 
кол 
Ушу Su: 
oes, 
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PRESENTING 
THE NEW 

UNSTOPABLES 
COLLECTION 


WITH ULTRA. 
SCENTS” И 





SMELL LIKE THE /i/esty/e YOU DESERVE „59. 


GRANDVELAS Riviera Maya Riviera Nayarit 


Mexico's Resorts 





Toll free: 888 210 9597 | ге 
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THE GASTRONAUT FILES 





Croissant Class 


Arising Washington, DC. baker gives a hands-on lesson for 
anyone who wants to tackle this iconic French pastry. 





THE BUTTER Eo e EE Uu 
IN THESE een. 
ne lan ao soca а ee s а 
Е ` ie 
perum RA ы Š 
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Big Ideas + The Gastronaut Files 





Croissants 





Active: 1 hr 15 min; Total: 10 hr plus 2 overni 


ht restings; Makes 18 





The sponge. a loose mixture of flour, water and yeast, is essential in 





loping the flavor of these croissants. Also key is using high Jat butter, which 


adds flavor and ensures that the pastries are light und flaky. 


SPONGE 
DA cups all-purpose flour 

ЗА cup water, at room temperature 
One %-02. package active dry yeast 
pouci 


Extra-virgin ol 





/ oil, for greasing 
A cups plus 1 Tbsp. whole milk 
3 cups all-purpose fiour 


3 cups bread flour 
Уа cup plus 1 Tbsp. sugar 

LA Tbsp. kosher salt 

Two Мол. packages active dry yeast 


5 sticks (1M Is.) cold unsalted 
European style butter (82 percent 
butterfat), such as Plugrä 


2large eggs 





Prepare the Sponge and Dough 


1. Make the sponge In a medium bow 
combine the flour, water and yeast and mix 
well with a wooden spoon. Cover with 
plastic wrap and refrigerate overnight 


2. Make the dough Let the sponge stand 
at room temperature for 30 minutes 
Lightly grease a large bow! with olive oll 


3. ina small saucepan, heat the milk until 
lukewarm In the bowl ot a stand mixer fitted. 
with the dough hack, combine beth of the 
flours with the sugar, salt and yeast. Scrape 
inthe sponge. At low speed, drizzle in the 
lukewarm milk and mix just until the dough 
comes together. Let stand for 10 minutes. 


4. Knead the dough at low speed until 
forms a ball, about 3minutes. Transfer 
to the prepared bowl. cover with plastic 
wrap and et stand at room temperature 
for 30 minutes, Punch dawn and refriger- 
ate for 3hours. 





5. Meanwhile, ana sheet af parchment 
Paper, arrange the sticks of butter side by 
side so they touch. Cover with another sheet 
of parchment. Using a rolling pin, pound 
the butter flat and roll out to a10-by-12-inch 
rectangle. Refrigerate unti ready to use. 





6. Remove the butter trom the refrigerator 
and let stand at room temperature for about 


10 minutes, unt soft and pliable—the butter 
should yield gently when you press it with 
your finger and hold the indent, Ike a ripe 
Avocado. Ona lightly floured surface, using 
lightly floured rolling pin. roll out the 
dough toa 12-5y 28-inchrectangle I the 
dough springs back, cover it with a kitchen 
towel and let rest for 5 minutes before 
rolling. Arrange the butter in the center of 
the dough so the shart sides are parallel 
Fold over the 2 short sides of the dough 

so they meet in the center: pinch together 
to seal Pinch the long sides of the dough. 
together to completely seal in the butter 
Turn the dough so that along side ts facing 
you and roll out toa L2 y 28 inch rectangle. 
Starting from the bottom, fold the dough 
into thirds lise a letter. Brush off any excess 
flour and wrap the dough in plastic. Chill 
until trm but pliable, about 1 hour. 





т. Arrange the dough on alightly floured 
surface with a short side facing you. 
Using a lightly floured rolling pin. roll out 
the dough to a12-by-28-inch rectangle. 
Fold into thirds like a letter, wrap in plastic 
and freeze overnight. Before baking, 

let thaw In the refrigerator untl semiirm 
and pliable, about hours. 
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Prep the Dough 


ADD WARM MILK and the yeasty 


"sponge" with the rest of the ingre 
‘dents t make an clastic dough. 


/ 
2 ие. | 


SHAPE THE BUTTER by pounding it 


Hat, then rolling it into a rectangle 
between sheets of parchment paper. 


FOLD THE DOUGH over the rect- 
angle of butte; pinch the scams 
together to forma sealed package- 


30 1 
| 


ро THE FIRST TURN Roll out the 
dough into a large rectangle. then 
fold into thirds likea letter 
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THE FIRST FAMILY OF 


CHARDONNAY 





In fact, it was a simple dinner among 
friends in 1948 that helps tell the 
story of the most important lineage 
of grapevines in California wine—the 
Wente Clone. 


But the real story began in 1912. 
Second Generation Winegrower 
Ernest Wente graduated from UC 
Davis and brought cuttings from 
Montpellier, France, to the Livermore 
Valley vineyards. He also scoured 
California vineyards and found quality 
vines in the Gier Vineyard in Pleasanton. 


Ernest planted both vines and began 
something he never stapped doing— 





Wente Vineyards ales fur distinctive styles at 
(Chardonnay. From Laft to Right: The Mb Degree, Et 
(Chardonnay Small Lat, Riva Ranch Chardonnay Single 
Vineyard, and Morning Fog Chardonnay Estate Grown. 















tasting, testing, evaluating, picking 
the healthiest vines, choosing the 
best flavors. Half a century later, 
he still roamed Wente's vineyards 
with the same passion. “He worked 
at it relentlessly," says Eric Wente, 
Ernest's grandson. "He had a lifelong 


love for it," 


California's early wine industry was 
small. Word spread quickly about 
Wente's Chardonnay. In 1936, Wente 
was the first American winery ta put the 
varietal name Chardonnay on its label, 
By the 1950s and '60s, cornerstone 
California wineries adopted the Wente 
Clone and it became UC Davis" 
recommended Chardonnay vine. 


In 1960, France's renowned Michelin 
Guide called Wente Chardonnay 
America's best white wine, equal to 
the great whites of Burgundy. In 1976, 
thanks in part to the Wente Clone, the 


California Chardonnay belonged on 
the world stage. 


The industry now refers to the 
Wente Family as California's First 
Family of Chardonnay. The four 
distinct styles of 


Judgment of Paris further proved that. 


A 


E 

on Mo ene Geese, Caci er 
ct Great) Cirta 

jet Generator) and Ele Werte UI Generatim! 





Chardonnay include the crisp, unoaked 
Eric's Small Lot, a medium-bodied 
Morning Fog, the richer California style 
Riva Ranch and the club exclusive 
Nth Degree, а wine that is highly 
regarded among consumers and critics. 
throughout the country. 


And that 1948 dinner? It shows how 
the Wente Clone first spread. Fred 
and Eleanor McCrea from Stony Hill 
in Napa visited the Wente home for a 
casual meal. "Later they went into the 
vineyard,” Eric says. “My grandfather and 
uncle Herman Wente said, "Here it is. 
Help yourself." 





FOR MORE INFORMATION, VISIT WENTEVINEYARDS.COM. 


WENTE 


IT'S TASTIER 
THAN MILK. 
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Shape the Croissants 


в. Line 3 baking sheets with parchment 
paper. On a lightly floured surface, 
using lightly laured rolling pin. rol out 
the layered dough toa 13-by-36-inch 
rectangle. Using pizza cutter or sharp 
knife. cut the dough crosswise to form 
nine 13-by-4-inch strips. Halve each 
strip lengthwise on the diagonal lo make 
18 ong triangles. Starting atthe shortest 
side, roll each triangle into a crescent. 
shape. Arrange the croissants on the 
prepared sheets, tip side down and 
spaced 3inches apart, Cover loosely with 


plastic wrap and let rise at room tempera 
ture until doubled in size, Мо 2 hours. 

9. Preheat the oven 1o 400" In a small 
Бом, beat the eggs with 1 tablespoon 
of water Brush the croissants with the 
egg wash and bake until deep golden 
brown and crisp. 20 to23 minutes. 
Transfer the croissants to a rack to cool 
MAKE AHEAD The baked croissants 
сап be frozen for 1 month. Reheat in 
2350" aven until warm and crisp 


Croissant Shaping Tutorial 





CUT THE DOUGH Roll out the layered 
dough: сш into thick strips, then cut in 
half diagonally to make long triangles, 


GLAZE WITH AN EGG WASH Fora shiny, 
burnished look, brush with a mixture of 
сарап water just before baking, 
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FORM THE CROISSANTS Starting at 
the short end of cach triangle, roll the 
dough into a crescent shape 


SERVE THE CROISSANTS Once ош ofthe 
oven, let the croissants cool for 10 minutes, 
then enjoy with butter and jam. 
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silk Unsweetened Almond 

Coconut Blend is a tropical 
twist of island coconuts 

and almond deliciousne: 
It's a flavor getaway for 

your taste buds, and it's o 
35 calories per serving. 

Try for yourself. 


Silk 


#silkbloom 
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Burgundy Without 
Bitterness 


GREAT BURGUNDY IS BECOMING IMPOSSIBLY EXPENSIVE AND ELUSIVE. 
F&W'S RAY ISLE TELLS HOW TO OUTSMART THE COLLECTORS AND FIND 
BOTTLES THAT DELIVER PLEASURE INSTEAD OF PAIN. 





OMETIMES, WHEN I THINK ABOUT Burgundy 
and my love for this wonderful and frustrating 
wine, m tempted to do one of those pro and 
con charis-the kind that high school students 
in difficult relationships sometimes sketch 
‘out in notebooks while weeping, Pro: There are. 
still some good Burgundy values out there. 

Con: The Burgundies 1 love cost a fortune these days. Pro: 

When Burgundy is good, i's so good. Con: When Burgundy 

is bad, it's Just depressing. 

Burgundy is like that-It has the mysterious ability to provoke 
an emotional response. Many great wines make you think, 
taste, enjoy; Burgundy also makes you feel. At its best, it has a 
seductive quality-its aromas and flavors change in the glass 
more fluidly than other wines". It also tells you secrets about 
itself: In Burgundy, Pinot Noir reflects the place it comes from 
more transparently than it does anywhere else; Chardonnay. 
the grape of white Burgundy. does the same. 

Unfortunately, Burgundy also loves to betray you. This is the 
wine that whispers promises to you in bed and then moves 


Horvest in 1961. 
теуде smiling in 

elle, becouse 
1960 wes terrible. 


to LA. the next day with a model (male, female-take your 
pick). Even simple Burgundy can be delightful, full of crisp 
red fruit light yet intensely flavorful all at once. But 've 
opened more bottles of Burgundy that I was deeply looking 
forward to, only to have them be drab, or weedy, or just not 
worth what 1 paid for them, than I have of any other wine. 
And yet, keep coming back. 

Lately, Burgundy lovers like me have been experiencing а 
particularly tough time, as prices keep rising while availability 
keeps thinning. One culprit is the weather. Burgundy; located 
in north-central France, has the definition of a capricious 
climate. For every year with ideal harvest conditions, there seem 
to be two or three plagued by frost, hall or torrential rain. 

‘The most recent four vintages have been exceptionally 
difficult, Violent hallstorms in the Côte de Beaune were 
catastrophically destructive. In 2014, some winemakers lost 
more than 90 percent of thelr crop, and many lost 30 to 40 
percent. Blair Pethel of Domaine Dublére recalls: “If you 
tried to go out into it, you'd certainly end up ina haspital-it 
smashed car windshields. In 2013, it hailed like that for half 
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New cesar” home delights 
Meals that look & smell ike something you'd make yourself. 
Except they're for your dog. 
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an hour. In 2014, the storm was shorter, but it was 
like someone turned a machine gun on." 

Areas not hit by hall had other problems. Cold, 
‘wet spring weather in 2010 and 2013, for instance, 
resulted in meager harvests of grapes. Erwan Faiveley 
of Domaine Faiveley says: “Ifyou take the four vintages 
from 2010 to 2013, Burgundy produced roughly the 
same amount of wine it usually does in three. They 
were very challenging years for everyone." 

At the same time, demand around the world for 
Burgundy has risen enormously. At the high end, 
starting around 2005, а string of impressive vintages 
and a growing awareness that top Burgundies were far 
scarcer than top Bordeaux drew wealthy collectors: 
plus, the region as a whole has become ever more 
beloved by sommeliers, whose wine lists influence 
diners around the world. “Just inthe past few 
years, I've started selling wine in Thailand, Korea, 
Indonesia,” says Olivier Leflaive in Pullgny 
Montrachet. “I have demand in Ukraine, in Poland, 
їп Estonia. These are all new countries. And they 
want the wine even If the price goes up." 

"That problem is acute with the region's most 
legendary wines, which have become record: 
breakingly expensive. Last October, a collection of 
older vintages of Domaine de la Romanée-Conti sold 
at an auction in Hong Kong for roughly $14,000 
a botile-thar's the equivalent of $2,800 per glass. 

Six magnums of Henri ayer 1990 Cros. 

Parantoux sold at the same auction for 
almost $25,000 each. A magnum is the 
same as two regular bottles, so 1 suppose 
you could consider that a kind of 
demented two-for-one special, but still. 

Thankfully. the fact that rich lunatics 





5 Great 
Burgundies 
to Buy 


Finding those wines can be tough as well. [love 
Coche-Dury's gorgeous Meursaults, but when I asked 
David Keck, the wine director of Camerata wine bar 
їп Houston, what would happen if he asked the 
Importer for some Coche, he laughed and said, “Well, 
the response-if1 was lucky-would be, ‘Outstanding! 
We'd love to sell you a couple of bottles of Coche-Dury 
But we'll need you to buy a pallet of this other wine, 
100.” A pallet equals 56 cases; In other words, If Keck 
won't also purchase a massive amount of less 
expensive wine, he can kiss the Coche good-bye. 

This brings up the question: Amid the hail and the 
rot and the tiny amounts of wine, the seemingly 
ever- diminishing numbers of bottles to be had and. 
the spiraling prices, what's a Burgundy lover to do? 

First, don't call it off with Burgundy (even if your 
shrink seems to think you should). And second, don't 
despair. Instead, consider the following: 

Forget the top 20 names. Let millionalre collectors. 
have them. There are more than 3,900 other estates 
making wine in Burgundy, and far more than 20 
of them make wonderful, collectible wines (I mean 
‘wines that will benefit from being put in a cellar 
over the years; If your goal is to turn a profit on the 
auction market, that's a different story). “Take 
Meursault,” says Noye. "People look at Coche and. 
Roulot, but there are other great producers, Arnaud. 
Ente is wonderful; Henri Germain makes great 

‘wines, People get caught up looking 
for the most famous names.” 

Its true that most Burgundies are 
more expensive than they used to be, 

At the same time, good village-level 
Burgundies, especially from somewhat 
overlooked locations like Savigny-lés 


will pay the same amount for a glass 2012 Vincent Beaune, Pernand Vergelesses and 
‘of DRC as the average person in &SgphieMerey Mercurey can be had for around the 

ın makes in a year doesn’t mean. e same price as. tussian River Valley 
Pakistan makes in a year doesn't BEL price as good Russian River Valley 
that all Burgundy is priced similarly «АЗ ота, Pinot Noir from Sonoma (about $45, 
(whether it means you should be (542) let's say). For premier crus, look to 
appalled is another question). DRC 2012 Domaine  Uup-and-coming producer like Domaine 
has always been extremely expensive FatleyMarcorey Duhlere; их lovely 2011 Beaune Premler 
“The trouble is that prices at many of Rouge La Cru Les Blanches Fleurs Ва steal at $50 
Burgundy's other top domaines, wines Framboisiére ($44) or so, Also, thanks to the recent skimpy 
that were relatively affordable 10 years 2011 Domaine Vintages, many producers are releasing 
ago, have shot up, too. Jeremy Noye of Dublére Beaune older wines from thelr cellars. Keck says 
New York City's Morrell & Company Premier Cru Las Blanches — recently bought some 07 Bourgogne 
says, “There are 20 or so producers that jours (949) Blanc from Albert Grivault. It's drinking, 
everyone wants desperately to have on 20W Olivier spectacularly. Thad it on my list for $45." 
their wine lis or in thelr cella” ching Lares "Fal none ofthe Kinks that makes 
mameslikeRoumier Rousseau, Ponsot — gu T Са = Burgundy so perverse and so fascinating, 


and Dujac. "The problem is that as the 
prices of those wines go up. they pull 
the whole region up. too." (In a Morrell 
catalog from 2004, Roumler's Bonnes 
Mares Grand Cru sold for $110, The 
current vintage runs about $3,500.) 
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2011 Taupenot-Merme 

‘Chambolle-Musig 

Premier Cru La Combe 
d'Orveau ($124) 


while recent vintages were both tiny and 
troubled, they were also- particularly 2010. 
and 2012- superb. Finding the specific 
bottle or sleeper value you want may take 
some doing, but as they say: Good 
relationships always require a little work. 
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The State of Cabernet 


EVERYONE KNOWS NAPA VALLEY MAKES GREAT CABERNET SAUVIGNON. BUT NOW 
EXCITING CABS ARE ARRIVING FROM THE “OTHER” CALIFORNIA, LIKE SANTA. 
BARBARA'S HAPPY CANYON REGION AND LAKE COUNTY'S OBSIDIAN-STREWN HILLS. 







GET STARTED 


located in the Santa 

Ynez Valley where 
cool nights give 

Cabernet ideal focus. 


GET SERIOUS 


Happy Canyon, 
Which produced this 
polished red, was 
Known asa source 
for good moonshine 
during Prohibition 
hence the name. 


Go DEEP 


Grass Happy 





tasting room, where 
this complex 
Cabernet s poured 


Santa Barbara County 


UNTILTHELATE | SANTA BARBARA CET 


WERE THAN NAPA AND وم‎ 
AND SONOMA COMBINED. | fo casenner. 
p CABERNET IN THE LAND OF SIDEWAYS, Santa Barbara made its 


name with Pinot Nalr, but don’t ignore this Central Coast 


warmer inland parts of the county 


низо вв FOLLOW us @FOODANDWINE 


19605, THE COUNTY IS: pec 


fuoco: | BIGGER | «e 


region's structured Caberneis. The best tend to come from two 
new appellations, Ballard Canyon and Happy Canyon, in the 
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Saving Size 20% 
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BED BATH & 
ВЕҮО МЕ» 


TO KEEP THE SAVINGS COMING ALL YEAR LONG 






ERSTE все SE а 
КЕЧИЛ БС Ren MORE ОКЫ FOR sore 
E pie eise indus Or CHINE USE ON A FUTURE PURCHASE 


Text MAG to 239663 
Мазари rd kis sata py Mee 
teri 








For locations nearest you visit bedbathandbeyand.com and click on Store Locator ar call 1-800 GO BEYOND (1-800 462.3946) 
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California Cabernet 





Sonoma County 


SONOMA COUNTY SONOMA'S FIRST 
HAS MORE WINERY WAS 
SOILTYPES THAN FOUNDED IN 1857 
ALLOF BY AGOSTON 

 HARASITHY, A 


FRANCE. 


WERE NO. 2, WE TRY HARDER. Sonoma County 
is sometimes overshadowed by neighboring 
Cabernet superstar Napa Valley yet some of the 
state's best Cabernets are made here. Sonoma 
is big. with more than a million acres of land, 
so finding the best Cabernet requires seeking 
ош the warmer sub-appellations where it 
thrives. (Typically, those are inland, out of reach 
of the cold Pacific fog) The wines tend to be 
Jess voluptuous than their Napa counterparts, 
with a lively acidity that makes them especially 
versatile with food. 


HUNGARIAN COUNT. 


Grilled Butterflied 
Leg of Lamb with Ancho- 
Huckleberry Sauce 

Active 45 min: Total 1 hr 15 min 
Serves 4 

This dish from Ari Welswasser. 
chel-owner of Glen Ellen Star in 
Sonoma, is all about the sauce: 
Ithas Just the right amounts of 
heat, spice and sweetness to 
highlight the pure lamb flavor of 
the simply grilled cut 


2 oz. ancho chiles, 
stemmed and seeded 


Boiling water 
1 Tbsp. extra-virgin olive oil 
ма cup minced Spanish onion 


2 garlic cloves, minced 





Sat 
SAVORING Ye tsp. ground cumin 
2013 Buena Vista Ma tsp. cinnamon 

Sanoma Cabernet 

Pre Ya tsp. ground cloves 
lamb with a richly YA tsp. ground allspice 
fruity Sonoma Р " 
ауса. Ma tsp. ground oregano 
from the area's 2 Tbsp. toasted sesame 


‘oldest winery. seeds 


cans 





RD? 


2012 Divining Rod 
‘Alexander Valley 
Cabernet Sauvignon 
(S18) Cabernet ls great 
With steak- including. 
‘ostrich steak but 
any red meat vil make 
a fine match 





4s 


Mapping Sonoma Cabernet 
RIGHTS VALLEY 
Sonoma's warmest subregion vas a private hunting preserve 
back in the 1800s, Cabernets here are rich and luscious. 
2012 Beringer Knights Valley Cabernet Sauvignon (S32) 


ALEXANDER VALLEY 
Wappo Indians called this region Unutsawaholmanoma, 
or Toyon Bush Berry Place. Look for fruity, direct Caberneis, 
2012 Rodney Strong Estate Cabernet Sauvignon ($28) 


SONOMA MOUNTAIN 
бо up in altitude, and the weather cools down. Add thin, 
volcanic вой, and the result is structured, long-aging Cabernet, 
2013 Laurel Glen Counterpoint ($40) 


softened, about 4 minutes 
Add the cumin, cinnamon, 
cloves allspice and oregano and 
cook, stirring, until fragrant 
about minute. Surin the chile 
puree, sesame seeds, bread: 
crumbs, chocolate and sugar 
andbring to a balk Stir in the 
tomatoes, chicken stock. jam 
and vinegar and bring just to 

a simmer. Season the sauce. 
with salt and keep warm, 


2 Tbsp. plain dry 
breaderumbs 


Ya oz. unsweetened 
chocolate, finely chopped 


1 Tbsp. sugar 
Ya cup crushed tomatoes 
ма cup chicken stock 
» 


cup huckleberry or 
currant jam. 





1 Tbsp. aged balsamic 
vinegar 
3. Light a grilor preheat a gril 


Pan. Brush the lam with canola 
oil and season generously with 
salt and pepper. Grill over high 
heat, turning once, unti lightly 
charred, about 5 minutes. 
Reduce the heat ta moderate 
and grill until an instant read. 
thermometer inserted in the 
thickest part of the meat regis 
ters 35*for medlum-rare or 


One 2b. butterflied 
leg of lamb 


Canola oil, for brushing 
Pepper. 


1. Inaheatproot bowl, cover 
the chiles with boling water 
and let stand until softened. 
20 minutes, Drain the chiles. 
reserving W cup of the soaking 
liquid. ln a blender, puree the 
chiles with the reserved soak 
ing liquid until smooth. Strain 
the puree througha fine sieve. 








140" for medium, about 20 min 
utes total. Transfer the lamb to 
a carving board and let rest for 
10 minutes. Carveacross the 
2.ina medium saucepan, heat 

the olive oil. Add the onion, garlic 
anda pinchol salt and cook over 
‘moderately high heat. stirring 
occasionally, until the onion is 


grain and serve with the warm 
ancho-huckleberry sauce. 


MAKE AHEAD The sauce can be 
refrigerated for up to week 
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SECRET WEAPON. 


Life moving too fast? From schedules to shopping lists, 
let Cozi manage the little things so you can relax and 
enjoy the ride. 


COZI FAMILY ORGANIZER IS AVAILABLE IN ITUNES, 
GOOGLE PLAY, WINDOWS, AND AMAZON APP STORES 
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Lake County 


LAKE COUNTYHAS | ранк OF CABERNET 


SAUVIGNON AMONG WINE 


IN CALIFORNIA, | ` GRAPES GROWN HERE: 


ACCORDING TO THE 


STATES AIR +1 


RESOURCES BOARD. 





RED SOIL, RED WINE. Up until a few years ago, 
Lake County's main claim to fame was bass 
fishing on Clear Lake, which ESPN once named. 
the second greatest bass-fishing lake in the 
country (Lake Amistad in Texas beat it out), But, 
more important for wine lovers, the extinct 
volcanoes that ring the lake offer iron-rich 

soll that is ideal for Cabernet, Lake County 
Cabernets, especially from the Red Hills and 
High Valley appellations, tend to be concentrated, 
often with a distinct mineral edge 
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GET STARTED GET serious собр 
A ringer ora $100 
Cabernet thi A feck of1100 Napa wine, thisrich 
good made from sheep help crop red comes froma 
Tov yielding. ‘Weeds fram the vineyardstrewn with 
40-year-old vines Vineyards that ‘obsidian pieces 
would normally run produce this lightly ranging in size from 
twice this price. toasty Cabernet. pebbles to boulders. 


Fabre of 
‘Clos Sate makes 


some of Pas best 
УЧ 
[d 





GET STARTED. GET SERIOUS co peer 
Justin Baldwin, a This intense 
sagreat Paso Robles pioneer., bottling from 
Introduction to the stated hiswineryin — Lebanese French 
Paso style-dark, ripe 198t witha focus brothers Daniel and 
and hash and. despite оп classically styled, Georges Daou shows 
hename imt —  cedary Cabernets the strengths of the 


overly oaky either Ukethisone. superb 2012 vintage. 


APRIL AOS эо 


DEAD VOLCANOES 
MEAN GOOD WINE vir 


ROCK our 


ky soils, ké th 
at Obsidian Ridge 

drain rapidly. keeping 

yields low. That. 


helps intensify fian 


зон. 
SISTERS 


in California 
THIRSTY 
FOR MORE? 
For more terrific 
Cabernet: from 
these regions, 
visit foogandwine 
comicabernet. 


wu 


Paso Robles 





ormewmemes | MORETHAN | mias 
1н PASO ROBLES, E VISITED PASO. 
ү . ROBLES FAMOUS 
AK WINERIES MUD BATHS TO 
МАЕ CABERNET | juverastmo | soak mis suter 
š ROOMS. WOUNDS. 


SOLAR POWER. Paso Robles is famous as a source for big. bold, 
rich Zinfandels, wines supercharged by the region's seemingly 
inexhaustible warmth and sunlight. But the truth is that Paso 
Robles, which is located between Monterey and Santa Barbara, 
Inland from the Pacific Coast, has more Cabernet Sauvignon. 
planted than any other wine grape variety. These aren't shy 
wines: Paso Robles Cabernets exemplify richness, often 
showing notes of ripe blackberry and plum, soft tannins and 
plenty of concentration, 
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TEST KITCHEN 





INTRODUCING 


COLLECTION FOR GORHAM 


VISITAMAZON.COM/FOOD&WINEFORGORHAM AVAILABLE ONLY AT amazon.com 








The Cult 
of Jura 


THE OLD-SCHOOL WINES FROM THIS 
REGION IN FRANCE ARE SEEMINGLY 
ОМ EVERY CUTTING-EDGE WINE LIST. 


Jura Mania 

Most Americans cant even pronounce 
Jura (00-га) yet its wines have become 
practically a secret handshake for all 
the hippest Francophile sommeliers and 
shop owners. The Jura-which sits 
between Burgundy and the Swiss Alps 
is one of Frances more traditional 
Viticultural regions, excelling at 
natural wines. Ив climate is comparable 
to Burgundy’s, meaning that 
Chardonnay and Pinot Nolr grow well 
there. But the pros are especially 
fascinated by its mare idiosyncratic 
grapes, White Savagnin is the basis for 
nutty, sherry Шке wines, aged a 
minimum of six years, called vin kune. 
And the red grapes Poulsard and 
Trousseau create light bodied wines, 
somewhat similar to Beaujolals. 

that are incredibly aromatic and pair 
tremendously well with food, 














п Favorite 
Jura wine geeks are racing to 
scoop up as many bottles from 
Jacques Puffeney as they can 
find. The venerated natural 
wine producer from the Arbols 
region announced his retirement 

as of the 2014 vintage; 
he subsequently leased most of 
his vineyards to Guillaume 

D'Angerville, a Burgundy producer. 
It you see a Puffeney wine at 

a restaurant like Heirloom Cafe in 

San Francisco, buy it now. 


SERVICE 












BOTTLE 


GIVING WHITE WINE 
A LITTLE AIR WHILE AGING 
CREATES NUTTY, 
SHERRY-LIKE FLAVORS. 


‘The Oxygen Effect 

For centuries, many winemakers in the Jura 
have intentionally oxidized their whites: They 
fll barrels most ofthe way but leave some 
space at the top for alr. Some of the Jara's most 
intriguing Chardonnays and Savagnins are made 
inthis fashion, Aged in barrels for several years, 
they become deep golden ог orange in color and 
take on flavors of nuts, spice and citrus 


Wines to Try 
THEJURA PRODUCES A VERY 
DIVERSE GROUP OF WINES. 
HERE, THREE GREAT ONES. 


CHARDONNAY 
2012 Les Granges Paquenesses 
La Mamette Chardonnay ($23) 
Originally from the south of 
France, up-and comer Loreline 
Laborde was drawn to the Jura 
by its affordable land and simple 





and full of citrusy fruit 


SAVAGNIN 
2010 Domaine de Montbourgeau 
VEtoile Savagnin ($45) 
*hird generation winemaker 
Nicole Deriaux ages this 
oxidized Savagnin In-barrel 
Jor four years The wine develops 
toasted hazelnut and zingy 
orange-rind notes 
TROUSSEAU 
2012 Domaine dela Tournelle 
Trousseau des Corvées ($37) 
Not only do Evelyne and Pascal 
‘Clairet make terriñ natural 
wines like this fragrant, lively 
berried red. but they also 
co own a natural wine bar. 
“Antidote. in London. 
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your guide to 


EATING, DRINKING & CARRYING ON 
FWx.COM 
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A Sommelier's 





Rise to the Cellar 


CARLTON McCOY GREW UP IN WHAT USED TO ВЕ THE MURDER 
CAPITAL OF AMERICA; TODAY, HE OVERSEES ONE OF THE 
COUNTRY’S MOST RAREFIED WINE LISTS. HERE'S HOW HE DID IT- 
AND THE AGE-WORTHY BOTTLES THAT ARE HIS LIFE'S WORK. 


APRIL 2015 9 


You grew up in Anacostia, 
in Washington, DC-a pretty 
rough neighborhood, and not 
‘exactly wine central, right? 

No, Mad Dog 20/20 is more like 
the bottle you'd see there. It was 
а very dangerous place; ln not 
going to be shy about that, When 
Twas growing up it was the murder 
capital of the country. 





Going from there to wine. 
director at Aspen, Colorado's 
Little Nell hotel is a huge 
transformation. How'd it happen? 
1know-1 look back and I think, 
You've got to be kidding me. But my 
grandmother had а small catering 
‘company that she ran out of our 
church. We'd do banquets for. like, 
300 people. Га finish school, and 
before I could even start my 
homework Pd have to put In three ог 
four hours inthe kitchen, Other 
‘kids would say, “I'm going to go play 
basketball” and Fd say, “OK, Im 
golng to go home and make deviled 
eggs for 100 people." 





Amount of scholarship money 
that the Careers Through Culinary 
Aris Program has 
awarded to disadvantaged students 





How did your friends react? 
They'd just look at me, like 
"You're what?" But to me, “We're 
going to go throw a ball around" 
sounded boring, "We're going to 
peel potatoes,” with my family 

that was interesting, 





What changed everything for 
me was C-CAP [the Careers Through 
Culinary Arts Program), They host 
culinary competitions and give 
cooking school scholarships to 
inner-city kids. And 1 won the final 
In one year went from being this 
troubled kid to winning a full ride to 
the Culinary Institute of America. 
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Wine Talk + Sommelier Wisdom 





Q. When did you get into wine? 
A. When I met Andy Myers, who was 
the sommelier at CityZen in Washington, 
DC. 1 was waiting tables, and Andy 
would grab me after service and we'd 
blind taste till 3 in the morning, 1 was 
learning so much: It was like, game on. 


Q. What was the best lesson. 
he taught you? 

А. Andy was big into Chenin Blane. 

One Tuesday he opened this Coteaux du 
Layon, and I remember him saying, 
"This is good, but it's going to be great 
after three days in the fridge." I thought, 
Is this guy Insane? How could a bottle 
of wine be better after three days? Three 
days later he grabbed me and sald, 

"Here, taste this.” [ didn't even know It 
was the same wine, and I was like, “Oh, 
my God-what is this?" It was gorgeous. 
He'd just stuck a cork in it and chucked 
it in the fridge. И was the coolest thing. 


NUMBER OF TRIPS TO THE CELLAR 
месо MAKES ON A BUSY NICHT: 


40550 


Number of flights of stairs 
foreach trip: 1 


Q. At The Little Nell, you get a lot 
of wine collectors аз customers. 
What are they after right now in 
terms of high-end wines? 

A. More northern Rhone wines. That's 
amazing. Take Monier Perréol, this tiny 
їїйе producer in Saint-Joseph love 
pouring that by the glass. A few years 
ago no one would have had a clue what 
it was. But people want more elegant, 
more complex wines now. 





Q. What about Bordeaux and 
Burgundy? 

A. The market is flooded with old 
Bordeaux. I mean, do you want a case 
of '61 Lafite? I can get it for you within 
two hours. People think old Bordeaux is 
rare, and it's not. The collectors I see 


aren't looking for Bordeaux; they want ^ prscomaes = 
Burgundy, Rhône, Barolo, northern MORGON (526) 


Tie heard there was 
once atime when era 
Beaujolais was more 
expensive than grand 
Sru Le Chambertin! 
‘Thatwont happen 
again, but justin case, 
Tábuy some of this 
lovely one belore 
prices creep up. 


Italian. And Burgundy’s great, but look, 
In a few years the words reasonably 
priced and Burgundy won't even fit in. 
the same paragraph anymore. 


Q. What are you excited about? 
A. Old California Cabernet. I got an 
offer two weeks ago for 10 cases of old 
Diamond Creek, for $100 a bottle. 

These were early 80s wines, and they're 
beautiful You can find even better. 

deals than that. On the auction market, 
for $50 or $60 a bottle, you can drink 
really well. Incredible wines, subtle in 

а way that a lot of Napa Cab isn't right 
now, already aged, and they re gorgeous. 


2012 MON 
PERREOL SAINT- 
JOSEPH ($36) 

"This is one of those 
northern Rhone 
producers where 10 
Years be Ike. Holy 
Crap. used to pour. 
that by the glass and 
now noone ean find! 
Density, elegance 














9. Master Somme are supposed — pureSyrahirut-irs 
to be infallible, but have you ever had zot he whale расказе 
anything go horribly wrong while Tae аспаз 


much of tin my own 


you were on the floor? house as can. 


‘A. Tm extremely clumsy. I seem put 


together, but Pm not. And this one тоа 
big New York collector was in here BARMONT sève 
drinking two bottles af"OS Meursault- — ROSE CHAMPAGNE 


Perrières, a Coche-Dury and a Roulo. 
Together, those wines cost about 
$1,500. 1 was running around, it was 
really hectic, and I poured the wrong 
wine into the wrong half-full glass 


©. What did you de? Or, maybe 
T should ask, what did he do? 

A. I could have freaked out, but what 

1 did was I stopped, looked at him and 
sald, “OK, that's now the single most 
expensive village Meursault ever made." 
“The guy could have totally told me to go 
screw myself. But he laughed, chucked 
the glass out and sald, "OK, let's start 
over.” It could have been a disaster. 

But people read off your energy. Is like 
when a child falls down. Ifyou cry 

they сту. But if you laugh, they laugh, 
too, At least that's what you hope for. 


‘iver sources his 
grapes 00 percent 
Pina oir i thes 
case from a tiny plot 
in the vilage of Les 
Riceys inthe Aube. 
and ferment n oak 
for richness and 
sweeter aromatics” 





collectible 
bottles 


2o12cRIsTOM 
‘VINEYARDS LOUISE 
VINEYARD PINOT 
нош ($58) 

‘Steve Doerner gets 
‘overlooked but 
honesty. his wines 
are delicious Forme, 
in Oregon nes 
numero unc And 
2012 s a spectacular 
vintage there” 





2012 PATRICK PIUZE 
GRAND CRU 
BLANCHOTS ($75) 
Iman absolute 
(Chablis freak, but the 
prices on superstars 
Ihe Raveneau or 
Dauvissat have shot 
up crazy Pack 
Plazes wines are 
affordable and have 
mate hable focus 
tension and energy 


2002 DISTNOKO 6 
PUTTONYOS ($100) 
Every collector would 
love to walkinto his 
orhercelarand see 
wal of Chateau 
quer, but not 
many ean afford that 
plus thelr chs 
fication Tokaji an 
Excelent alternative, 
This one has great 
freshness ane 
vibrancy, and wil age 
Sivas forever” 





1917 BURGESS 
CELLARS CABERNET 
SAUVIGNON ($140) 
"Napa Valleys Burgess. 
Cellar stil has plenty 
ofiste” 80s vintages 
forsale directly rom 
the winery that are 
stinking beaut ly 
lke this one ls not 
inexpensive, but for 

a great wine that's 
28 years | think 
seran. 
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pureed potatoes (p. 
ot Dit French ore just 


Spector 


lent. 





NEW YORK CITY CHEFS. 
HAVE ACHIEVED THE 
IMPOSSIBLE: THEY'VE 
CHALLENGED STUFFY 
STEREOTYPES AND 
REINVENTED FRENCH 
CLASSICS IN A WAY THAT 
FEELS MODERN AND 
COMPELLING. HERE, 

THE BEST RECIPES FROM 
THE UPSTARTS. 

sy Kate Krader 
PHOTOGRAPHS ey Con Poulos 


HAND LETTERING BY 
Erik Marinovich 














RECIPE TWIST 
Caramelized fennel 
and leeks update 
steamed mussels, 
a bistro classic 









3. Prepare the mussels In a 
pol, melt the butter. Add the 
shallots and cook aver moder 
ate heat until softened, 2 min 
utes, Add the mussels and 
Pernod and соок, stirring, for 
‘minute. Add the mussel broth 
and the fennel mixture, Cover 








and cook until the mussels 
open, about 5 minutes using a 
slotted spoon, transfer the mus 
sels to a large bowl as they open. 


4. Bring the broth toa simmer. 
Whiskin the crème fraiche 

and season with salt. Add ай ө! 
the mussels and cock unti hat. 
Transfer the mussels and broth 
ta bowls garnish with tarragon. 
Serve with toasted baguettes, 





MAKE AHEAD The caramelized 


fennel mixture can be refiger 


Mussels with 5 tbs. mussels, scrubbed TOE 


Caramelized Fennel and debearded 
WINE These mussels are sur 


prisingly rich. Serve them with 
ıa full-bodied Chenin Blane 

A simple mussel broth, cara Kosher salt from the Lore Valley ike the 
melized vegetables and crème 2013 Champalou Vouvray or 
fraiche all pump up the mussels the 2012 Mosse Anjou Blanc. 


ЗА cup Pernod 
Total hr Serves 6 to 8 Зд cup eräme fraiche 





Small tarragon leaves, 





for garnish 

from Shane McBride and Danie! 

Parila at Cherche Mid Toasted or grilled ‘Creamy Spinach and 
pare baguettes for serving Garlic Confit Grat 

en lMakethemusselbroth Active 45 min; Total 1 hr 30 min 

a Ib. mussels, scrubbed Gomtineaiistinemmecients Serves6to8 


and debearded 
ina saucepan. Cover bring toa Conlited garlie, slowly cooked in 


1 shallot, thinly sliced simmer and cook until the mus- oi, flavors the cream sauce for 

раан sels open, about 3 minutes з side dish fram Cherche Mid 
Strain the broth and reserve е spinach is tossed with the 

2 cups dry white wine Mead 
the mussels cream, then topped with cheesy 

%4 cup Pernod Aikaan breadcrumbs before baking. 

CARAMELIZED FENNEL AND LEEKS fennelandleeksinalarge — GARLCCONHT 

sp. unsalted butter kilet, melt the butter. Add 
un. the fennelandeook over mad. 4 large garlic cloves, peeled 


2 fennel bulbs, trimmed 











fennel bulbs, trimmed eratelylowheat,stiringocea- — 1 eup canola oil 
sionally, until tender and golden. pee ay sauce 
2 leeks, light green and about 15 minutes. Add the 
white parts only, sliced  jschsanacak stining occa: 2 CUPS heavy cream 
жшн sionally, until tender and тй Tbsp. arrowroot 
Musses thefennelislighty caramel y4 tsp. freshly grated nutmeg 
2 Tbsp. unsalted butter ized. about В minutes more. pida 
Remove from the heat ашка 
2 shallots, thinly sliced. 
КЕЯ 100 


Extra-virgin olive oll, 
for greasing 


а Ibs. curly spinach, 
stemmed 


Kosher salt 
1 cup fresh breadcrumbs 
%4 cup freshly grated 


Parmigiano-Reggiano 
cheese 


1. Make the garlic confit Ina 
small saucepan, cover the garlic 
cloves with water and bring to 
a boll. Drain and pat dry. Wipe 
out the saucepan. Add the garlic 
and canola ой and cook aver 
very low heat until the garlic is 
softened and golden, about 
30 minutes. Drain ina sieve, 
reserving the ой for another use. 
Transfer the garlic to a blender. 


2. Make the 
Ina smali bowl, whisk 2 table- 
spoons ofthe cream with the 
arrowroot. Ina saucepan, bring 
the remaining cream to a sim- 
mer. Whisk inthe arrowroot 
mixture and cook over moder 
ate heat, whisking, until the 
‘ream is thickened, about 2min- 
utes. Str inthe nutmeg and 
season with зай. Add the cream. 
sauce to the blender and puree 
with the garlic until smooth. 


3. Make the spinach Preheat 
the oven to 350" Lightly oila 
quart baking dish. Working 
in batches, blanch the spinach 
ina large pot of salted boiling 
minute 
acol 





water just until wite 
Using tangs, transfer 
ander. Squeeze out as much 
water trom the spinach as pos: 
sible. Using paper towels, blot 
any excess water, Coarsely 
chop the spinach and transfer 
to alarge bowl (you should 
have 6 packed cups). Add the 
cream sauce and mix well 
Season with salt. Spread the 
spinach in the prepared dish 
and top with the breadcrumbs 
and cheese. Bake for about 
30 minutes, until the cheese is 
golden and the sauce is bu 
bling. Let stand for 10 minutes 
before serving 








MAKE AHEAD The cream sauce 
and blanched spinach can 

be refrigerated separately 
overnight 
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When Keith McNally opened his transportive brasserie 
Balthazar in 1997, New York became obsessed with casual 
French food, He describes Cherche Midi as “lighter, less 
conventional." The menu from Shane McBride and Daniel 
Parilla goes beyond Balthazar'siconie shellfish tower to include. 
hamachi crudo with yuzu. lobster ravioli with ginger beurre 
blanc, and steamed mussels with caramelized fennel and leeks. 


6. LE BERNARDIN 
Pages and pages of verticals 
Trom the who's who of 
Bordeaux. Burgundy and 
the Rhône, 155 W sist St 
le-hemnardin.com. 


5. ELEVEN MADISON PARK 
An astonishing number of 
bottles from top winemakers 
in Burgundy-many in 
magnums some even served 
by the glass. 11 Madison Арес 
levenmadisonparkcom. 





4, COMPAGNIE DES 
VINS SURMATURELS 
Impressive lineup 
funder s100 
Burgundies. 
249 Centre S 
compagnienyc.com. 

























7.PEARLA ASA 
Grower Champagnes, wacky 
bottlings from the Jura and 
back vintages of Bordeaux that 
all me cool kid sommeliers 
Jove these days. 220 Bowery: 
pearlandash.com. 


S.RACINES 
Epic collection of the Loire 
Valley s best organic and 
biodynamic producers, at an 
outpost of a beloved Paris 
Wine bar. 94 Chambers St 
racinesny.com, 


9, REYMARD 
Phenomenal selection 

Of Beaujolais. 80 Wythe Ave 

Brooklyn: reynardnyc.com. 


зите 
A small list that hits all of the 
best wine regions in France, 
with bottles mostly under $80, 
presented in a fantastic 
little storybook. 42 Grove S. 
[rtr 


2.BATARD 
An exquisite selection 

of white Burgundies-whlch 
only makes sense given 

that the restaurant is named 

fora white wine appellation in 

Burgundy. 239 W Вахо: 
batardıribeca.com 





mI 
The greatest Rhone 
list in town. 
1900 Broadway 
barboulud сот, 
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Best Places 
to Drink 
French Wine 


By Megan Krigbaum 
















10. THE TEN BELLS 
Esoteric natural wines from 
1. ALDO sonm WINE BAR regions like the Loire and. 
п southwest France, served in 
romb the short-stemmed, teensy 
151 W sts St; aldasohmuinebarcom. glasses used at Parisian wine 
Bars. 217 Broome St. 


eee thetenbells tupepad com. 


3, LAUDETTE 
ih Ave. elaudettenye.com 
a. DIRTY FRENCH. 
h dining room with Steak knife 
1 Rich `7 from Provisions 
Ludlow SL dirtifrench com by FoodS2. 
бан 
м — 
13 É 200 St. elannye 
6. FRENCH LOUIE 


LAFAYETTE 


агыш: 


Oe Bar. can arusa 


Active 50 min; Total 4 hr меме, 
ves 6 2 Tbsp. chopped oregano 








sw 1 tsp. red wine vinegar 


1 stick plus 2 Tbsp. DOCE 
[ unsalted butter, at room 1. Make the pastry ina bow 
кереше beat the butter withthe ik 
sugar and egg yolk unti 
praec smooth, Add the our and beat 
1 Tosp. sugar at iow speed until the dough. 


starts to come together Pat 





Linen 18 
pM: the dough into a disk and wrap 
Ishardtoimproveon the imag 14 tüPsalkpurposefour in piace Refrigerate or 1 haur. 
dishes of Provence: he bright RATATOULLE 2.Onalighy toured surface, 
flavors are so delicious in their а tip extrairgin oliva oii Сарам aura ron pi 
simplicity. An lovely Claudette, 1 erey cin tg OU URC ton 2 wn 
š ches Wade Moises and Koren ys round. Ease lt intoa fied 
Grieveson tweak traditional dishes Sinch tart pan with aremov- 
Just enough-turniuga perket 1 large depanse ongian, Coon trim the overhang 
ertet мый saq 
[ € meii is SE наин. Refrigerate unti tem, 1hour. 







topping to pistachio cake (p. 126) Kosher salt and pepper 3- Preheat the aven to 375: 
с): 3 Line the dough wlth parchment 


porn 
lei = ian rom 10 тш 
4. Meanwhile, make the rata- 
ойе naaa 


heat 2 tablespoons of the alive 
«oil Add the onion and cook 





‘ver moderate heat unti soft 
ened. Add the eggplant and 
tablespoons ol the olive ol 
season with salt and pepper 
and соок, stirring occasional, 
until starting to soften, about 
minutes, Add the red peppers, 
zucchini and the remaining 

3 tablespoons of olive ol and 
соок until softened, 7 minutes. 
Stirin the tomatoes and oregano 
and cook unti the vegetables 
are tender and the sauce is 
thick. about 20 minutes, Stir in 
the vinegar. Season with salt 
and pepper and let cool. 

5. Spoon the ratatouille into 
the tart shell and serve, 

MAKE AHEAD The ratatouille 
canbe refrigerated for 2 days. 
Bring ta room temperature 
before serving. 

WINE Morgen. a Beaujolais cru. 
produces medium bodied, juicy 
wines that are fantastic with 
the tomatoes and eggplant In 
this tart. Try the 2012 Chamo: 
nard Le Clos de Lys or the 2013 
Jean-Marc Burgaud Cote du Py. 





asa take on the American steakhouse wedge salad. 


The restaurateurs behind this cozy spot on a major 
Brooklyn avenue are mindful of Paris's aber-bistro 
М LAmi Louis. The menu covers essential bistro 
territory with oysters, mussels and а trio of steak 

{rites options. But chef Ryan Angulo creates dishes q 
that are both French and American, as in his 
Frenchie Salad, an homage to the frisée salad as well 











saucepan rom theheatand —— blue cheese with tha crême: 
— let stand fort hour, Traicheunti smooth. Dollop the 


ES aS eee 
o Me dura lettuce with halt of the dressing 
eanne aliat nara, 
pe oes aaa 
E asthe ne бе 
a emes iaat btownedinspots.Transferto_ baconandahives Serve the 
087 Eine aero on ingen ae 
Kosher salt and, ingredients puree untu smooth. МАКЕ AHEAD Therressingcan 
wee NAI UT eerte ie 
eM c хыз ыз s 
ee co pe mast т 
bine and crisp, 510 7 minutes. France is a great salad wine. Try 
hp tee EC Re nig 
drain. ln a small bowl, blend the — the 2013 La Croix Gratiot. 


© garnish 





A one-dish meot 
Supererispy chicken with 
Jentil solad in a walnut 
Vinaigrette (p. 124). 


>” 
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DIRTY thence 


When Rich Torrisi adds dishes to the menu at Dirty French, he 
*dirtifies" them. “The restaurant reflects the idea behind a dirty 
martini," says Torrisi. “A classic recipe with a hit of something. 
‘else, like olive brine, for flavor.” He imbues French standards 
with ingredients from French- influenced countries around the 
world. For instance, his genius rifTon trout meunière (sautéed in 
butter and lemon) includes sweet-tangy dried apricots 
from Morocco. The restaurant nods not just to France but also to 
its funky Lower East Side neighborhood, which had a defining 
creative moment in the '80s-that explains the pink neon sign and. 
the Madonna heavy playlist. 














ишу ошен оне сош: ACA TUNEN (O) 





@ кос 

Active 20 min; Total 1hr 

Serves 4to 6 

3 Ibs. Yukon Gold potatoes 
Kosher salt 

3 thyme sprigs 

3 garlic cloves, crushed 


3 sticks unsalted butter, 
cut into tablespoons. 


1 cup heavy cream, warmed 


Lina saucepan, cover the 
potatoes with cold water and 
season generously with salt. 
Add the thyme and garlic, bring 
toa simmer and cook until ten- 
der about 40 minutes. Drain 
weil. Let the potatoes cool, then 
slip ой and discard the skins. 


2. Using a ricer and working 
over a large bow, rice the pota 
toes with hall of the butter. 
Strain through a fine seve into 
a large saucepan, pushing. 
them through witha sturdy rub- 
ber spatula. Mix n the remain 
Ing butter and the heavy 
cream. Season with salt 





Total 30 min: Serves 4 


4 Tbsp. unsalted butter, 
at room temperature 


1 garlic clove, minced. 

2 Tbsp. chopped parsley. 

YA Ibs. mixed mushrooms, 
such as hen-ofhe-woods. 
and stemmed shiitake, 
cut into large pieces 

%4 cup extra-virgin olive oil 

1 tsp. thyme leaves 
Kosher salt and pepper 

a cup chopped mixed herbs, 


Such as chives and. 
tarragon, for garnish 


Preheat the oven ta 450° ina 
bowl. combine the butter garlic 
and parsley. Spread the mush 
rooms on 2 rimmed baking 
sheets, loss with the ой апа 
thyme and season with salt and 
Pepper. Roast for about 15 min 
Utes, stirring, until golden and 
tender. Toss the mushrooms 
with the garlic butter: season 
with salt and pepper. Scrape 
onto a platter, garnish with the 
herbs and serve warm, 
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Sesame Trout Meunière 
with Dried Apricots 
© Total 40 min; Serves 4 


за cup toasted sesame 
seeds 


Four S-oz. skin-on trout 
fillets, pinbones removed 


6 Tbsp. canola oi 





Kosher salt and pepper 


1 stick unsalted butter, cut 
into tablespoons 


cup minced shallots 
garlic clove, minced. 


Tbsp. apricot preserves 


nnes 


Tbsp. chopped dried 
apricots 


1 Tbsp. fresh lemon juice 
1 tsp. toasted sesame oil 
2 Tbsp. chopped parsley 


Lemon wedges, for 
serving 


1. Spread the sesame seeds on 
a plate. Rub the trout filets with 
2 tablespoons of the canola oll 
and season with salt and pep- 

per. Coat the flesh side of each 
fillet with sesame seeds, press 
ing gently to help them adhere. 


2. Preheat the broiler. Inanon- 
stick silt, heat 2 tablespoons 
of the canola oil. Place 2 filets 
Skin side down in the skillet and 
cook aver moderate heat unti 
the skin ls erisp and the fish is 
almost cooked through, 5 min 
utes, Transfer the filets skin 
side down toa rack set over 

a baking sheet. Wipe out the 
skillet and cook the remaining 
2 fillets in the remaining 

2 tablespoons of canola ol 
Broil inches from the heat 
until the seeds are golden and 
the fish is cooked through, 
minutes, Transfer to plates. 
3. Melt the butter in the skillet, 
[Add the shallots and garlic: 
соок over moderate heat, stir 
ring, until the butter is golden 
brown, about 3 minutes. Off the 
heat str in the preserves, cried 
apricots, lemon juice, sesame 
oll and parsley. Season with salt 
and pepper. spoon over the fish 
and serve with lemon wedges. 
WINE Dry Riesling from Alsace 
tends to have stone fruit flavors 


that are ideal with this dish. Try 
the 2012 Marcel Delss or the 
2012 Binner Katzenthal 
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At the legendary Chanterelle, David Waltuck 
specialized in elegant French American food. 
In the minimalist dining room at Elan, he's 
having fun with French classics spiking 
terrines, roulades and croquettes with 
favors from places like China and Italy. 


‘Oyster Mushroom and 
‘Truffle Croquettes 
Active 1hr 15 min; Total 2 hr 
Makes 18 

1 Tbsp. extra-virgin olive oil 
D tsp. white truffle oil 


> Ib. oyster mushrooms, 
trimmed and torn into 
large pieces 


Kosher salt and pepper 


2 cups whole mil 


stick unsalted butter 


cup plus 1 Tbsp. al 
Purpose flour 


М. cup finely grated Grana 
Padano cheese 


2 large eggs 
Ya cup plain dry 
breaderumbs 
Canola ой, for frying 
‘Truffle salt, for sprinkling 


Lemon wedges, 
for serving 


1 in alarge skillet, heat the olve 
oll with teaspoon of the truffle 
oll Add the mushrooms, season 
with salt and pepper and cook 
over moderate heat, stirring 
occasionally until golden and 
tender, 5ta 7 minutes Transfer. 
to a plate. Finely chop the 
mushrooms and transter to a 
small bow Stir in the remain. 
ing ¥ teaspoon of truffle oil. 

2. Ina small saucepan, bring the 
milk toa simmer. Ina medium 
saucepan, melt the butter. Add 


% cup plus L tablespoon of the 
flour and whisk unt smooth. 


Cook over low heat, whisking 
frequently, or 5 minutes, While 
whisking constantly. slowly driz- 
zlein the hot milk. Cook over 
low heat, whisking frequently, 
until the béchamel is very thick 
and smooth, about 20 minutes. 
Remove fram the heat and fald 
in the mushrooms and cheese. 
Season with salt and papper. 
Transfer the mixture to a bow! 
and press plastic wrap directly 
onto the surface. Refrigerate 
until fem, about 1 hour. 


3. Spread the remaining % cup 
of flour ina shallow bow In 
another shallow bowl. whisk the 
eggs. Spread the breadcrumbs 
ina third shallow bowl Roll 

the mushroom mixture into 
eighteen 1% inch balls. Dredge 
therm in the flour. then coat with 
the egg and dredge inthe bread 
crumbs. Transfer toa plate. 


4.Inan enameled medium cast 
iron casserole, heat 2 inches 
ol canola ito 350" Line a large 
plate with paper towels. Working 
in2 batches, try the croquettes 
unti golden brown, about 

4 minutes. Transfer to the paper 
towels to drain. Arrange ona 
platter and sprinkle with truffle 
salt. Serve with lemon wedges. 
MAKE AHEAD The breaded ero- 


quettes can be refrigerated for 
4to 6hours. 


WINE Pair these creamy ero 
quettes with a sparkling Cré- 
mant de Limoux from France's 
Languedoc, Ike ane from 
Domaine Clin or J. Laurens. 


ON THE COVER 
LAFAYETTE 


well then spread them ina 
single layer on paper towels, 
Pat thoroughly dry and let cool 





Total 1 hr 15 min plus 





Overnight soaking: Serves4 — 3.Line 2 baking sheets with 
Andrew Carmellini planned on opening a down. FRITES Paper towels. In a large enam- 
and-dirty bistro. Then he saw a vast, high-ceiling space 4 baking potatoes, peeled led cast-iron casserole, heat 
‘on Lafayette Street and decided to re-create а stylish. 2 inches of oll to 365* Working 
grand café instead. The menu includes a superb steak 1 gallon water in batches, ry he potatoes for 
frites, topped with tarragon-infused béarnaise butter ЗА cup fine sea salt ‘minute, stirring gently so they 
“and served with tangy fries pre-blanched in vinegar. A cup destila wie don't stick together. Using a 
Sometimes l approach dishes as a diner, not as a chef," vinegar slatted spoon, transfer the fries 
Carmellini says. “1 tried fancier versions of steak frites to the paper towels to cool. 








Canola ой, for frying 





but ultimately decided 1 just wanted a simple piece of 4. Make the béarnaise butter 

beef and fries could smash into the juices and butter: BÉARNAISE BUTTER ee: 
зд cup minced shallots bine the shallots. wine and vin 
M. eüp dry white ios egar and cook over moderate 


heat until all of the liquid has 
evaporated, about В minutes. 
2 sticks unsalted butter, Scrape the shallots into 

at room temperature medium bowl, Add the butter 


AM Tbsp. tarragon vinegar 





ЗА cup minced tarragon and beat with a handheld 


ches itor pea miser until creamy. Fold in 














in Suae the herbs and season with salt 
p. minced chervi and Boban, 

(optional) Me 

5. Make the steaks Season 

Kosher salt and pepper ine steaks with salt and pepper. 
K In a large cast-iron skillet, heat 
Four 8-02. dry-aged the oll. Cook 2 of the steaks 
New York strip steaks, over moderately high heat. 
cut % inch thick, turning once, unti browned and 
at room temperature medium-rare, 310 4 minutes 
Kosher salt and pepper — Perside Transfer to plates. 


Repeat with the remaining 


à 2steaks, Let rest for 5 min 





2 Tbsp. canola 











1. Make the frites Put the 6. Meanwhile. heat the iin the 
peeled potatoes in a bowl of casserole to 400" In 2 batches, 
oldwaterSlcethemlengih- fry the potatoes, stirring occa: 
wise ¥ inch thick, then cut sionally, unti golden and 
lengthwise into Yeineh-thiek crisp, about 2 minutes. Drain 
fries. Rinse In cold water until — brieflyon paper towels. Season 


the water runs clear. Refrigerate with salt. Top the steaks with 
overnight in 





jd water. some of the béarnaise butter 


and serve immediately withthe 


2. In a large pot, bring the 


lon of water to a boil. Stir inthe 


IPE TWISE salt and vinegar. Drain the 


анов and add them t 
Af afayjeuté steak la 





Ines and the remaining bear 











MAKE AHEAD The höarnaise 


bolling water. Return to butter can be refrigerated for 
is topped witha a gentle boll and cook for 1week or frozen fer 1month 
butter infused with: 3 minutes. Drain the potatoes 


WINE Merlot based Bordeaux 


im St-Émilionis perfect 
ай. Pour the 2011 Chi: 


tarragon, shallots 
and wine-the Key 
flavors in a classi 
béarnaise sauce. 





teau Fonplégade or the 2011 
Chateau Figeae. 








New York City native Daniel Eddy, a veteran of the sensational Paris restaurant Spring, 


(in addition to the usual vinaigrette) as well asa sprinkling of eek ash (p. 12 





will rethink some of France's most revered dishes at his upcoming Rebelle. “For me, French 
cuisine is a history lesson,” he says. "My task is to make that history relevant now.” On his 
‘menu: blanquette de veau, transformed into a tartare, and leeks topped with three dressings 
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‘Chicken Legs 

Coq au Vin 

Betive 85 min; Total 2 hr 15 min 
pom 





8 chicken drumsticks (2 bs.) 
Kosher salt and pepper 
3 Tose. 
2 Tbsp. canola oil 





I-purpose flour 


1 alice af bacon, chopped 
(optional) 


сир finely chopped carrot 
up finely chopped onion 
cup finely chopped celery 


3. cups chopped mushrooms 
Goz) 





see 





2 garlic cloves, thinly sliced 

м cup brandy 

1 Tbsp. tomato paste 

1 bottle dry red wine 

1 cup chicken stock 

2 thyme sprigs, plus 
chopped thyme for garnish 

1 Season the chicken with salt 

and pepper and dust allover 

with 2 tablespoons of the flour 

Ina large castiron casserole, 

heat theol. Add the chicken and 

cook aver moderately high heat. 

turning. until golden, about 

5minutes. Transter to a plate, 








2. Add the bacon to the casse- 
role and cook until спар, La 
2minutes. Add the carrot, onion. 
celery, mushrooms and garlic 
and cook over moderate heat 
stirring. until golden, about 
5minutes. Stir in the brandy and 
соок unt reduced by hall, 1min- 
ute. Stir in the tomato paste 

and the remaining tablespoon 
of flour until incorporated. Add 
the wine, stock and thyme 
sprigs: bring to a boll. Return the 
chicken to the pot and bring to 
a simmer. Cover and cook over 
low heat, turning the chicken 
occasionally, until very tender, 
about 1% hours. Transfer the 
chicken toa plate. 





3. Simmer the sauce unti thick 
ened and reduced by all about 
10 minutes. Season with salt and 
pepper and discard the thyme 
sprigs. Returnthe chicken to the 
sauce and heat through. Garnish 
with chopped thyme and serve. 
MAKE AHEAD The coq at vin 
canbe refrigerated for 3 days. 
WINE This Burgundian dish is 
sublime with red Burgundy. Try 
опе from Marsannay Ike the 
deer-herried 2012 (rom Sylvain 
Pataill or the fragrant 2012. 
Les Longeroies from Bruno Clair 


continued on p. 124 






















Ina quiet village 
surrounded by 
legendary vineyards, 
blogger Mimi Thorisson 
has transformed the 
beautiful villa where 
she lives with her 
family into an intimate 
cooking school and 
pop-up restaurant. 
Here are seven recipes 
from her kitchen. 
BY GISELA WILLIAMS, 


PHOTOGRAPHS BY 
ODDUR THORISSON 
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‘When Mimi Thorisson and her photographer 
husband. Oddur, decided to take a leap 
of falth four years ago and move from Paris 
to the Médoc, a remote wine region 
їп Bordeaux, they had no idea what to 
expect other than access to some very 
good vineyards. Inspired by the Médoc's 
abundance of ingredients and rustic 
recipes, Mimi started a blog called Manger. 
Almost from the beginning It attracted a 
huge following, thanks in no small part to 
her great sense of style imagine The Pioneer 
Woman in France wearing Balenciaga. 
dresses and Hunter boots). Only a few 
months after her first post she was offered 
а cookbook deal and a TV seres. 

Mimi was raised in Hong Kong by 
a Chinese father and a French mother: “1 
grew up an only child, obsessively searching 
out the best squid skewers with my father. 
And in the summers, we'd go to France 
and ld spend the whole time in the kitchen 
cooking with my aunt and grandmother." 

For the first few years in the Médoc, 
the growing Thorisson family (Mimi and 
Oddur have seven children and more than. 
a dozen terriers) rented a stone farmhouse 
in the middle ofa forest. Then, about a year 
ago, a friend ofa friend showed them a 
faded but grand L-shaped stone villa built 
in the 170s that was once part of larger 
chateau in the quiet village of Salnt Yzans 
de Médoc. Outside was a cobblestone 
courtyard with a wrought iron gate; inside, 
a sweeping staircase, two kitchens and 
а dozen bedrooms. The owner had left the 


‘Gisela Willams ts the European correspondent 
for Food & Wine and a contributor tothe 

‘New York Times, Financial Times amd Vogue, 
She tives with her family in Berlin. 


interiors ally intact: elaborately patterned 
wallpaper. patinated red-and-white-tiled 
floors, carved wooden antique furniture. 

“1 knew It was our fate,” Mimi says. 

‘And that was before she learned that 
the villa had once been owned by 
a charming woman named Plantia, who 
in the 1950s ran a small restaurant out 
of the house, a favorite of the local wine 
merchants. As Mimi and Oddur renovated 
the rooms, Mimi came across Plantia’s 
old recipes and photographs. Tm 
collecting everything in a box." she says. 

“1 will use it for my second cookbook." 

Also fodder for her next book is the 
experience of opening a small pop-up 
restaurant on the villa's ground floor. “1 
will cook the kind of food 1 love: classic and 
rustic and seasonal and family-style.” Mimi 
says, That might mean а hunter's stew with 
chicken and local mushrooms (p. 114), or. 

a bistro-style dish like pan-seared flank 
steak with buttery shallot-red wine sauce 
(right). She and Oddur have already started 
compiling the wine list, which will be 
small and personal and include many 

of the winemakers they have befriended, 
like Jean-Michel Cazes of Chateau Lynch: 
Bages. “Н won't be purely local wines, 
though." Mimi says. “There are too many 
good ones in other parts of France." 

Mimi and Oddur are also planning to 
begin two- to four-day culinary programs 
їп their new villa. “It will all be very 
organic," she says. “We'll cook and visit 
chateaus and markets and do wine palrings. 
Maybe Oddur will teach people a litle 
bit about taking pictures.” Starting later 
this year, some students can stay at the villa 
in one of the guest bedrooms. The idea. 
of inviting readers Into her home was an 
obvious one for Mimi: “1 feel like 1 know 
every single ane of them. I correspond with 
a lot of them." 

"Ihe Thorissons are also making thelr 
own wine with the help of Viniv a custom 
‘winemaking operation co-owned by the 
Cazes family and a French-American. 
named Stephen Bolger. They have already 
harvested a blend of Merlot and Cabernet 
Sauvignon grapes and will soon be 
consulting with enologist Eric Bolssenot. 
“We already know what will be on the 
label: an illustration of a smooth fox 
terrier,” Mimi says. "And we'll name it after 
ош favorite dog, Humlri. We'll start by 
producing about 300 bottles. That's just the. 
right amount-one for almost every night 
of the year.” 
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Flank Steaks with 
Shallot-Red Wine Sauce 
© Total 30 min; Serves 4. 


Two 12:02. flank steaks, 
about % inch thick 


Salt and pepper. 
5 Tbsp. unsalted butter 
1 Tbsp. extra-virgin olive oil 


large shallots, thinly 
sliced 





за cup dry red wine 
2 Tbsp. balsamic vinegar 
1 tsp. sugar 


1. Season the steaks gener 
ously with salt and pepper. 

Ina large cast-iron skillet, melt 
2 tablespoons of the butter. 
Add the steaks and cook over 
high heat, turing once, until 
medium-rare, 6 minutes total. 
Transfer toa carving board 
and let rest for 10 minutes. 


2, Meanwhile, ina medium 
saucepan, melt 2 tablespoons 
of the butter in the olive ol 
Add the shallots and cook over 
moderate heat, stirring 
occasionally. until softened and 
lightly browned, about 8 min- 
utes. Add the red wine, vinegar 
and sugar and simmer until 
reduced by hall 3 to 5 minutes. 
Remove from the heat and 
whisk in the remaining 1 table 
spoon of butter. Season the 
sauce with зай and pepper. 

3. Slice the steaks across the 
rain and serve with the sauce. 
WINE Thorisson likes to pair 
this dish witha lively Brouilly 
from Beaujolais, which 
matches the steak in juiciness 
and has enough acidity ta cut 
through the fat. Try the 2013 
Georges Descombes Brouilly or 
the 2012 Chateau Thivin Cate 
de Brouily. 
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MEDOC 
WINES 


Mimi Thorisson's 
villa is surrounded 
by some of the 
greatest vineyards 
in the Médoc, on 
Bordeaux's Left Bank. 
Here, wonderful 
bottlings from five 
of its subregions. 


wavr-méooc 


2010 Chateau Peyrabon 
Haut-Médoc ($23) 

From property that straddles 
Haut Medoc and Pauillac. 
this wine has gorgeous, 
brambly fruit and fy intense 
tannins wil age brilliantly 


2010 Blason d'ssan (552) 
First planted in the 

Jah century, Chen san is 

опе ofthe oldest wine estates 
Im Margaux. Blason dien. 

delis more affordable second 
label, and i's a litle softer 

and more approachable early 

'on than the mp bottling, 





535) Bruno Borie oversees 
production at both of his 
fathers properties: Ducru- 
Beaucalli (Second rent 
site) and this one in Lalande. 
This Tragrant, medium bodied 
bottling is one of the 
more graceful of this vintage. 


2010 Chateau Poujeaux 
537) Winemaker Stephane 
Derenoncour consuls for 
Wineries around the world 
"om California to Spain- 

but some of his best work is. 
done in his home, Bordeaux, 

as evidenced by this 
powerful and exceptional wine 





SSAINT-ESTEPHE 


2000 Chateau La Peyre ($48) 
Dany and René Babiller use 
‘ery minimal new oak, 
which allows al the deep, dark. 
rit in this wine to sand out. 
“MEGAN KRIGHAUM 





Hunter's Chicken Stew 
@ распо 
Active 40 min; Total1 hr 15 min 
Serves 4 

4 Tbsp. unsalted butter 


One 4-Ib. chicken, 
cut into 8 pieces 





Salt and pepper 


All purpose flour, 
for dusting 


large onion, thinly sliced 
large shallots, sliced 
large garlic cloves, sliced 
cup dry white wine 

Tosp. tomato paste 


"n 


One 15-02. can diced 
tomatoes. 


Ya cup chicken stock 


Va oz. dried porcini 
‘mushrooms, rinsed 


2 thyme sprigs 

1 bay leat 

Ya Mb. cremini mushrooms, 
halved 


Chopped parsley, 
for garnish 


Linalarge enameled cast-iron 
casserole. melt 2 tablespoons 
of the butter. Season the 
chicken with salt and pepper 
and dust with flour. Add hall of 
the chicken ta the casserole 
and cook aver moderately high 
heat, turning occasionally, until 
browned all over, about 7 min- 
utes. Transfer to a plate. Repeat 
with the remaining 2 table 
spoons of butter and chicken. 


2. Add the onion, shallots, gar- 
Ас апа а generous pinch each 
of salt and pepper tothe casse- 
role and cook aver moderately 
high heat. stirring occasionally 
unti softened, about 5 minutes, 
Add the wine and tomato paste 
and simmer unti slightly 
reduced, 2 minutes. Add the 
tomatoes, stack, porcini, thyme 
and bay leaf and bring to a bal, 
Nestle the chicken in the sauce, 
caver and simmer aver moder: 
ately low heat unti nearly 
cooked, about 25 minutes, 

Stir In the cremini mushrooms 
and cook, uncovered, unti 

the chicken is cooked through 
about 12 minutes, Discard 

the thyme sprigs and bay leat 
Transfer the stew to plates. 
garnish with parsley and serve. 


na 


SERVE WITH Roasted potatoes. 
WINE This rich, earthy stew is 
spectacular with red Burgundy. 
Thorisson likes to pour one 
from Gevrey-Chambertin. Try. 


the 2010 Joseph Faiveley or the 
2012 Bouchard. 


Pork Tenderloin with 

Sage, Garlic and Honey 

Active 35 min; Total 1hr 30 min 

poi 

Ye top. freshly ground 
nutmeg, 


One лиль pork 
tenderloin, cut in half 
crosswise and tied (have 
your butcher do this) 


Salt and pepper. 





3 large garlic cloves, 
thinly sliced 


12 sage leaves 
3 Tbsp. unsalted butter 

3 Tbsp. extra-virgin olive oil 
м 


medium onion, thinly 
sliced 


1 small carrot, sliced 
2 thyme sprigs 

1 bay eat 

Ya cup dry white wine 
1 cup chicken stock 
2 Tbsp. honey 


Rub the nutmeg all over the 
pork and season generously 
with salt and pepper. Tuck the 
garlic and sage under the strings 
and et the pork stand at room. 
temperature for 30 minutes: 


2. Ina large, deep skillet, melt 2 
tablespoons of the butter inthe 
ой. Add the pork and cook aver 
high heat. turning occasionally. 
until browned all aver, about 
7 minutes, Transfer toa plate. 


3, Pour olf ай but 2 tablespoons 
oft from the skillet, Add the 
onion, carat, thyme, bay leat 
anda generous pinch each of 
saltand pepper. Cook over mod: 
erately high heat, stirring occa 
sionally, uni the vegetables 
are softened and browned. 3 1o 
5minutes. Add the wine and 
simmer for 1 minute. Add the 
stock and bring to a boil. Return 
the pork to the skillet, cover 
and bralse, turning occasionally, 
unl an instant read ther mom 
eter inserted in the pork regis- 
ters 1357 131015 minutes. 


Transfer the pork toa carving 
board: let rest for 10 minutes. 
а. Meanwhile. strain the brais- 
ing liquid discard the solids. 

Return the liquid tothe skillet 


and bring toa simmer. Remove 
irem the heat; whisk in the 


honey and remaining 1 table- 
spoon of butter. Season the 
sauce with зай and pepper. 


5. Discard the string. Slice the 
tenderloin. Serve with the sauce, 


WINE This fantastic pork roast 
was made far Bordeaux. 
Thorisson recommends 2013 
Chateau Calon-Ségur from 


Saint-Estèphe. Also try the 
2011 Chateau de Pez. 


Garlic Pain Perdu 
© Total 30 min; Serves 4 
This classic French toast 
recipe (lost bread") is 
equally delightful made sweet 
or savory, as here. Serve it 
for dinner with a green salad 

4 large eggs 

2 cups milk 


3 large garlic cloves, 
finely grated 


3 tsp. kosher salt 
1 tsp. finely chopped thyme 
A tsp. pepper 


Eight Linch-thick 
of soft white French 
or Italian bread 


Unsalted butter, 
for brushing 





Linalarge baking dish, beat 
the eggs with the milk. gar. 
salt. thyme and pepper. Add 
half ofthe bread and let soak 
for 5minutes, turning once. 


2, Meanwhile, preheat a cast 
iron griddle or skillet over mod: 
rately high heat; brush with 
butter, Remove the bread from 
the egg mixture. allowing the 
excess to drip all. Add the 
soaked bread lo the griddle and 
соок, turning once. unti golden. 
and cooked through, 4 minutes. 
Transfer to a platter. keep warm. 
Butter the griddle again and 
repeat with the remaining bread. 
WINE Thorisson drinks Chablis. 
lke the crisp but full-bodied 
2013 Jean-Paul & Benoit Droin. 
The 2013 Wiliam Fevre Champs 
Royaux Chablis would also work. 
continued on p.126 
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“I COOK THE X 


KIND.OF FOOD 
I LOVE: CLASSIC 
AND RUSTIC AND ~ 


AW. 
SEASONAL AND WS FT aR 
FAMJLY-STYLES | NG X 
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THE 
MOST FORWARD- 
THINKING SOMMELIERS IN 
THE WORLD ARE FIXATED ON THE 
LOIRE VALLEY IN FRANCE. WINE PRO 
ALEX HALBERSTADT MAKES A JOURNEY 
FROM BROOKLYN TO THE RAPIDLY 
TRANSFORMING CITY OF NANTES, WHERE HE 
DISCOVERS SENSATIONAL MUSCADET, SERIOUS 
CHEFS AND SURPRISING ART. 

If you are the sort of person who enjoys talking to sommeliers, call one over during 
your next dinner out and casually mention the Loire Valley. Consider it an experiment. 
Chances are you will eventually ask to be left alone, because the sommelier will loiter 
beside your table too long, volunteering trivia about soil types and stories about obscure, 
curmudgeonly producers. This vast region stretches 500 miles along the Loire River, While 
it’s easy to find a sommelier who's fanatical about the Loire's many wines, especially Vouvray 
(made from Chenin Blane) and Chinon (made from Cabernet Franc), just about all of them 
are smitten with MUSCADET (made from Melon de Bourgogne). If there's anything the pros like 
more than Muscadet-A WINE AS BRACING AS A SWIM IN A COLD 1АКЕ-1 have not heard of it. 
One reason is that Muscadet enhances more types of food than just about any beverage devised 
by man or nature, Sure, you may want an '89 Pomerol with your chateaubriand, but let's be 
honest: The food most of us eat pairs best with wine that's easy to drink and high in acidity. 
MELON DE BOURGOGNE is not about fruit flavors. Instead, it offers a surprisingly viscous texture 
and a STONY AND SALINE FINISH that winemakers say is the signature of the local soils 
While that briny quality helps Muscadet pair famously well with raw oysters, few wines 

go better with sashimi, falafel, lentil salad, banh mi, onion tart, sauerkraut-and 
mushroom pierogies, ceviche and Shanghai soup dumplings. Muscadet also happens 
to be an UNBEATABLE VALUE, underpriced even compared to the eminently 
affordable wines of the rest of the Loire Valley. To learn more about this 
beguiling wine, I booked a trip to Nantes, the capital of the Muscadet 
region, about a two-hour high-speed train ride from Paris. Nantes 
is having its own big moment as local chefs, leaders of the 
so-called neo-bistro movement, are transforming the 
city into a genuinely exciting place to eat, 
drink and get lost in. 
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DOMAINE DE 
LOUVETRIE 


THE MOST POPULAR WINE at Fort Defiance, 
the Brooklyn restaurant where Tam 
wine director, Is a Muscadet named 
Amphibolite; we pour it alongside. 
cheese and charcuterie. salads, roast 
dorade and, of course, oysters. And 
though our list offers showier, more 
expensive bottles, most ofthe time 
Талок Amphibolite, too. It's grown on 
a patch of very old vines by Jo Landron, 
a winemaker with a mustache so large 
and luxurious that it looks ready to 
take flight. Along with neighbor Guy 
Bossard, he's a pioneer of organic 
farming in Muscadet country and one 
of the first producers there to showcase. 
Wines from specific parcels of land 

on bis estate, Domaine de la Louvetrie. 
‘While Amphibotite is crisp and intense, 
Landron's Le Fief du Breil, with its 
smoky, flinty aromas, is a bruiser that 
will drink best in a decade. 


BEST 


MUSTACHE 
IN MUSCADET 


LA 


JO LANDRON 


DOMA INE 


BELLEVUE 


JEROME BRETAUDEAU of Domalne de 
Bellevue isa thirtysomething grizzly of 
a man who makes a bodacious 
Muscadet called Gata that he ages in a 
concrete egg as large as he is. The odd 
shape, he explained to me, creates a 
vortex that circulates the spent yeasts, 
lending the wine remarkable body 
Bretaudeau farms all of his grapes 
organically and bottles almost a dozen 
varieties, many of which end up in 
Tuscan amphorae and other unusual 
vessels. His progressive approach. 
epitomizes the new spirit of Muscadet, a 
welcome break from the recent past, 
when roughly 80 percent of the region's 
‘wineries sold their product in bulk to 
co-ops and large merchants. 

While 1 was in Nantes, Bretaudeau 
invited me to join his neighbors for 
a tasting at his winery, In the village of 
Getigné. Toddlers played among the 
tanks while the grown-ups huddled, 
glasses in hand, looking pleased and 
a little tipsy. A blond man in a leather 
Jacket introduced himself as the 
village sheriff. When he heard 1 lived 
їп New York, he reassured me that law 
enforcement in Getigné was a lot easier 
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DOMAINE DE Ecu 





THE PHOTOGRAPH AT RIGHT shows two of Muscadet 
most fascinating winemakers 
and Fred Niger Van Herck-dot 


ime Bretaudeau 
on chef Ludavie 
lu Rouget. At Domaine de l'Écu, 









Niger 
tend to be round and shy in t 









tastes kindred, as though stressing a different syllable 
of the same word. Much of the talk in Nante: 

about Niger Van Herck’s reds, a rarity in Muscadet 
country: Ange, his singular Pin 
pairs L 
reminds me of O» 


ЕА ? Š BUTTERFLY HOUSE 











Valley minerality with a ripeness that 








butterfly aviary that's open 





n 


cet tudovic 
Powzelgues with 
winemakers Jerome 
Bretoudeou (left) ond 
Fred Niger Von Herck. 


MUSCADET IS A CLASSIC PAIRING 
FOR OYSTERS BECAUSE BOTH 
HAVE A LOVELY BRINY QUALITY. 





155 DE BEL ABORD 





NE DE LA FRUITIÉRE'S EXCEP` 





$14 ` 





MY FAVORITE MEAL IN NANTES was lunch at Les Chants 


d'Avril, a “bistronomic” restaurant run by Christophe EH 
and Véronique François. Their wine list Is deep in well- EH 
curated Lore Valley bottles, particularly Muscadet, many EH 
from biodynamic producers. The dining room has the H 
look ofa '60s bistro, but Christophe's cooking is anything š 


but bistro food. His dishes- like my main course of 
poached lobster, lemon paste and veal sweetbreads- are 
prepared with exemplary technique as well as an allegiance 
to deliciousness that make every course feel like a gift 
Former Parisians, Christophe and Véronique also make 

a line of pepper blends, available at the restaurant: after 





NANTES IS THE BIRTHPLACE OF 
JULES VERNE, THE AUTHOR 
ОЕ TWENTY THOUSAND LEAGUES 





a hit of Rouge Tomate, thelr mix of mostly Sichuan and UNDER THE SEA. THE CITY 
‘Tasmanian peppercorns, 1 had the curious impression. HAS A MUSEUM IN HIS HONOR. 
that my tongue was hallucinating NANTES. FR/JULESVERNE. 
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Pan-Fried Shrimp with Kosher salt and pepper 3. Ina large nonstick sit, heat 
Lemony Pea Pesto за jombo shrimp (Lb, 2lablespoons af the olive oil. 


Total 45 min; Serves 4 zh in the shrimp with salt and 
pepper. Add half of the shrimp. 








led and deveined 






































in ite 4 cups baby arugula (202) to he silet and cook over mod: 
toasted pineriuts in a small silet t erately high heat for 3 minutes, 
andlots ol Parmesan, would А ina smali skillet. toastthe — TEN nia 
ine nuts aver low heat, stirring Turn the shrimp over, reduce 
isobeagreatdplorcrudtés. РІ d 
Alsobaagr e Frequently. until golden, about theheallomoderale and cook 
з Thsp. pine nuts Smmutes Transfer to a plate Until golden outside and white 
and (at cosi completa throughout. 2 to 3minutes lon- 
ма lb. shelled fresh young — andletcooicompletaly 
er. Repeat with another 2 table 
eas (2 cups) a load processor, com 
peas (2 cups) 2. Ina food proces spoons ol the alive cil and the 
за cup freshly grated bine the toasted pine nus the доолоо shima 
Parmigiano-Reggiano — — peas cheese, garlic. 4 cup of 
cheese the olive oil and 1tablespoon 4. Toss the arugula withthe 
the = remaining 1 tablespoon of olive 
1 garlic clove, crushed ofthe lemon juice and puree 
until a coarse, thick pesta forms, oll and teaspoon of lemon juice: 
WI Season with salt and pepper. Season with salt and pepper. 
aiia olive Spread the pea pesto on plates, 
1 Tbsp. plus 1 tsp. top with the shrimp and arugul 
fresh lemon juice and serve. Dominic Quirke 





P CKLES 


PICKLES RESTAURANT, on a leafy side 
street, is a local winemaker’ favorite 
Chef Domin 
who came to the Loire via Paris, was 





Quirke, an Englishman 


drawn by the city's gentler rents, ample. 
greenery and relaxed drivers. It took 
time for him to find local farmers who 
alsed heritage-breed pigs, organic 
butternut squash and other excellent 
Ingredients, but he prevailed. On the 
night I visited, the menu name-checked 
Jamb from Michel Handy in Sologne. 
beans from Ferme du Soleil in Orvault 
and octopus from Poissonnerie 











My meal at Pickles turned out to 
bean education in Muscadet's often. 
overlooked ability to age. The wine's 
remarkable acidity gives it the structure 
to Improve over many years. Even after 
a decade. Domaine Pierre Luneau-Paplt's 
majestic 2002 Excelsior was only starting 
to mature; the 1997 Clos des Briords 

from Domaine de la Péplére smelled 
like it had spent a decade in a granite 
quarry but tasted downright young 








SUR LIE 
(SOOR LEE) 





THE BEST MUSCADETS 
ARE AGED "SUR LIE," ON THE 
YEAST SEDIMENT (LEES) 
LEFT AFTER FERMENTATION. 
THE RESULT: EXCEPTIONAL 
DEPTH OF FLAVOR AND 
MOUTH-FILLING TEXTURE. 


Strawberry Mousse 
with Strawberry Salad 
Total 30 min plus 1 hr chilling 
Seres 4 
In this amped-up version 
ol strawberries and cream, 
chef Dominic Quirke makes 
a mascarpone-enriched. 
mousse to go with his sugar 
macerated berries 
STRAWBERRY MOUSSE 
8 oz. ripe strawberries, 
hulled and halved 
1 Thsp. powdered 
unflavored gelatin 
2 cups heavy cream 
м cup sugar 
2 cups mascarpone 
1 vanilla bean, halved 
lengthwise and seeds 
scraped 
STRAWBERRY SALAD 
1 Ib. ripe strawberries, 
hulled and sliced 
2 Tbsp. sugar 
2 tsp. finely grated 
lime zest 


1. Make the mousse Ina 
ood processor, puree the 
strawberries until smooth: 
you should have cup. 
Scrape the puree into a bowl. 


2.Inasmallbow sprinkle 





the gelatin over W cup of 
the cream and let stand for. 
5minutes. 
BISCUIT-FACTORY 
REBIRTH 


Anyone who grew up in. 
Europe knows LU biscuits 
The company moved out 
ofits original Nantes 
factory 1999; the 
stunning ol building now 
houses Le Lieu Unique, a 
collection a galleries and 
performance spaces with 
aboar, ibrary and cata 
wn lelieuunique com. 
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3.Inasmallsaucepan, 
stir Y cup of the cream with 
the sugar over moderate 
heat until the sugar dis: 
solves. Whisk In the gelatin 
mixture unti dissolved, 
remove from the heat. 


4. Inalarge bow, combine. 
the mascarpone and vanilla 
seeds. Using a handheld 
eleeric mixer. beat the mas 
carpone at medium speed 
Until thickened, about 3 min 
utes. With the mixer on, 
slowly drizzle n the gelatin 
mixture and beat for 
1minute. Fold n the straw- 
berry puree 


5. Inalarge bowl, beat the 
remaining 1 cups of heavy 
cream at medium speed 
until stiff peaks form. Fold 
the whipped cream into the 
mousse and spoon into 
bovis. Refrigerate unti well, 
chilled, at least 1hour. 





6. Meanwhile, make 
the strawberry salad In 

a medium bow, toss the 
strawberries with the sugar 
and ime zest. Let macerate 
atroom temperature for 
20 minutes. 


7. Spoon the strawberry 
salad and juices over the 
mousse and serve, 
MAKE AHEAD The straw- 
berry mousse can be гер 
erated overnight 

continued on p. 128 
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TOP 10 
PRODUCERS 


снёнєли CARRE 
Bemard Ghéreau's almast salty wines 
соте rom organically farmed 
‘ews, some mare than 100 years old. 
2013 GNATEAUOISELINIERE 
DELA RAMEE ($1) 
‘Since the 70s, Michel Brégeon has 
been fermenting wines on the ees 
(реп yeast) tor талу montns, even 
years. parting extraordinary 
depth. 2012 DOMAINE MICHEL 
вагон (se) 
“rome Bretaudeau is hyper 
‘perimental even working with 
rapes other than Melon de 
Bourgogne, Ike Merlot. and 
fermenting wine n a concrete egg. 
2013 DOMAINE DE BELLEVUE (516) 
DOMAINE DE LA FRUITIÈRE 
Tre Gneiss de Bel Abord bottinghas 
suprising strawberry notes Granite 
Sole Eve an intense mineral edge 
2913 DOMAINE DE LA FRUITIÈRE 
GNEISS DE BEL ABORD ($14) 
DOMAINE DE LA PÊPIÊRE 
Мас Olivier makes is flagship 
Clos des Birds rom a single 
2013 DOMAINE DE LA PEPIERE CLOS. 
DES BmIORDS (520) 
DOMAINE DE ECU 
Fred Niger Van Herek purchased 
"hs estate trom Guy Bossard.a 
biodynamic producer revered for his 
Speci bottings Niger Van 
Herek honors that legacy. 2012 
DOMAINE DE L'ÉCU GNEISS (523) 
Papin has been releasing older 
‘vintages (1999, 2001) that show off 
Muscadet: remarkable ageabity. 
2013 DOMAINE PIERRE LUWEAU- 
PAPIN PIERRE DE LA GRANGE (515) 








that produces pure. focused wines. 
2012 MICHEL DELHOMMEAU CUVÉE 
ST VINCENT (i) 
leader in tne biodynamies 
produces Muscadets that run. 
fhe gam trom zippy ta deep. 
DOMAINE DE LA LOUVETRIE 
IBOLITE MATURE ($16) 
Claude ranger and his son 
Sebastien are working to have ther 
vines certied organic by 2016. 
2013 DOWAINE CLAUDE RANGER 
LEFILS DES GRAS MOUTONS ($14) 
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IS PRODUCED IN 
MUSCADET- 
SEVRE ET MAINE 
THAN IN ANY 
OTHER REGION 
OF THE LOIRE. 


ABOUT то MINUTES after arrived at Atlantide, 
an haute-culsine stronghold atop an office 
building, I heard the chime of the elevator, 
and then a stooped man slowly made his way 
чо the table, Gray-maned and leaning on 

а knobby cane, legendary winemaker Michel 
Brégeon looked like he might live inside 

а magical tree. He seemed amused by our 
surroundings-he told me he spent his days on. 
a tractor, not eating spider crab from 
enormous plates. He spoke optimistically 
about Muscadet’ future and new designations 
for six of the region's top sites, soon to appear 
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озом centes: Guénokile Croix, 
Marc Olivier and Rumi Branger of 
Domaine de lo Pêpiêre. 





TRAVEL TIPS 


Ludos Pouzelgues's tani 
rue du Cheval Blanc; 01133 
240474738. 
exceptional selection of nes from. 
Domine дибез seasonal menu 
Is essentially a guide to the best 
local tarmers and ingredients in the 
are 2 mue du Marais pieles- 
TheMcheletamed restaurant 
on tap of an ace bulding has 
prime views of the Love iver 
16 guai mesî Renaud restaurant 
This company rents Jules Verne- 
“ape apartments throughout he 
у From S110; suprenantes com. 


on wine labels, which he hopes will provide 
stricter quality guidelines, leading to better 
wine. Brégeon had been bottling powerful. 
Whites since the 70s. When 1 asked if he had 
a favorite, he gave me a wily look, pulled 

ош an unlabeled bottle and said, “This one.” 
The 1995 André Michel Brégeon Muscadet 
Reserve tasted as rich and persistent as vintage 
Champagne. We shared it in near silence, 
watching the houseboats on the Loire River 


Ales Halberstad Is author of the forthcoming 
bung Heroes af the Soviet Union, a family memoir 


from p 109 








Camembert Baked in the Box 


Cor 
© Total20 min; Serves 4 to 6 


The creamy cheese here bakes init box 
ta keep it from collapsing. Ве sure the 
Camembert box is stapled, not glued. 


One 8-02. wheel of Camembert, 
unwrapped 


Crackers and apple slices, 
for serving 


Preheat the oven to 375" Set the box 
of cheese ina baking dish and bake, unca: 
ered. until just melted, about 15 minutes, 
Slice off the top rind and serve immediately 
with crackers and apple slices. 


WINE Nothing goes better with an оолу, 
buttery cheese Ike Camembert than 
Champagne. Choose a richer one, like the 
NV Philipponnat Royale Réserve Brut or 
the NV Charles Heidsieck Brut Réserve 






rette with 
d Eggs and Leek Ash 
tal Ihr: Serves to 6 


This outstanding salad from chef Daniel 
Eddy of the upcoming Rebellein Manhattan 
features tender leeks with an egg sauce, 

a parsley puree and a punchy mustard 
vinaigrette. 


9 medium leeks (about 2% Ibs), 
white and light green parts only 


% cup plus 2 Tbsp. extra-virgin olive oil 


3 Tbsp. plus 1tsp. Banyuls vinegar 
or sherry vinegar 


Зд cup fresh orange juice 
YA tsp. finely grated orange zest 
Kosher salt and pepper 

large eggs 

Tbsp. minced shallot 

tsp. finely chopped mint 





Tbsp. Dijon mustard 


cup packed parsley leaves 


1. Preheat the broiler and seta rack 6 
inches fram the heat. Cut leek in hall 


lengthwise. Separate the layers and 
arrange on a foil-ined baking sheet. Bro, 
turning occasionally, until burnt and crisp. 
10 to 15 minutes: transfer the pieces to 
plate as they char. Let cool, then crumble 
the pieces to make the leek ash. 

2. Meanwhile, tie the remaining leeks nto 
bundles ot with kitchen twine. Cookin 
‘apotot unsalted boiling water until tender, 8 
1010 minutes. Coo the leeks in a bowl of ice 
water. Discard the twine and pat the leeks 
dry. Cut into Veinch rounds and blot dry. 





3. Ina large bowi, combine 3 tablespoons. 
‘ofthe olive ol 2 tablespoons each of the 
vinegar and orange juice and the orange 
zest Add the leeks and urn to coat; season 
with salt and pepper. 


4. Cook the eggs in boling water for 6 min 
ules, then transfer them to a bowl of ice 
Water to cool, about 3 minutes. Peel the 

eggs and carefully separate the whites from 
the runny yolks. Chop the egg whites and 
transfer toa small bow. Str inthe shallot, 
mint and teaspoon ofthe vinegar and sea 
son with salt and pepper. 





5, Ina smali bowl, combine the egg yolks 
with tablespoon of the oll and the remain 
ing2 tablespoons af orange juice. Season 
‘with salt and whisk until smooth. Strain 
intoa small bowl. In another bowl, combine 
both of the mustard with 2 tablespoons 
‘ofthe ol and the remaining 1 tablespoon of 
vinegar; season with salt and pepper. 


6. Ina blender. puree the parsley with the 
remaining ¥ cup of oil until smooth. 

7. Spread some of the mustard vinaigrette. 
parsley puree and egg yolk sauce on plates. 


Top with the leeks vinaigrette and the egg 
Whites, Garnish with lek ash and serve. 


MAKE AHEAD The leek ash, mustard vina 
grette and parsley puree can refrigerated 
separately overnight 






Lentils and Walnut Vinaigrette 
@ оге 
Active 45 min; Total 1 hr; Serves 4 


Luscious roast chicken from Brooklyn's 
French Louie is weighted down in a cast 
iron skillet so the skin gets extra-crispy. 


LENTILS 
Ya cup walnuts 
1 Tbsp. extra-virgin olive oil 
1 small red onion, thinly sliced 
1 cup black Beluga lentils 

1 bay leaf 

Ya cup balsamic vinegar 

3 Tbsp. unsalted butter 
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1 Tbsp. Dijon mustard. 
Kosher salt and pepper 

CHICKEN 

2 Tbsp. extra- 


One 4-Ib. chicken, backbone 
removed, chicken halved 


Kosher salt and pepper 
1 Tbsp. unsalted butter. 
WALNUT VINAIGRETTE 








a cup toasted walnut oil 

2 Tbsp. sherry vinegar. 

1 Tbsp. chopped parsley 
Kosher salt and pepper 


1. Make the lentils n a medium saucepan. 
toast the walnuts over moderate heat until 
lightly golden, about 5 minutes. Chap the 
nuts and transfer to a small bow. Inthe 
same saucepan, heat the olive ой. Add the 
onion and cook aver moderate heat. stir- 
ring occasionally. until golden, about 2 min- 
Utes. Add the lentils. bay leat, balsamic 
vinegar and 1% cups of water and bring to 
a simmer. Cover and cook over low heat 
for 15 minutes. Uncover and cook, stirring 
occasionally, unti the liquid is absorbed 
and the lentils are just tender, 15 minutes 
longer. Stir in the butter and mustard and 
season with salt and pepper. Keep warm. 


2. Meanwhile, make the chicken Preheat 
the oven to 400° In a large cast-iron skillet, 
heat the olive ail. Season the chicken with 
salt and pepper and set breast side down in 
the skillet. Cover with foil and another large 
castiron skillet, Cook the chicken over mod. 
erate heat until golden, 8 to 10 minutes. Flip 
the chicken halves and roast in the oven, 
uncovered. until golden and an instant read 
thermometer inserted in the inner thigh 
registers 165° about 30 minutes. Transfer 
the chicken to a cutting board and let rest 
for 5 minutes, Whisk the butter into the 
pan juices and season with salt and pepper. 
Strain the jus and keep warm. 

3. Make the vinaigrette In a small bow, 
Whisk the walnut oil with the sherry vinegar 
and parsley. Season with salt and pepper. 
Carve the chicken. Stir the toasted wal. 
nuts into the lentils and spoon onto plates. 
Top withthe chicken. Drizzle with the vina 
grette and serve the chicken jus on the side. 





MAKE AHEAD The lentils (without the 
walnuts) can be refrigerated overnight 
Rewarm the lentis before serving. 

WINE This flavorful bird is tangy nutty апа 
earthy. Red blends rom Côtes du Rháne 
tackle all of this. Try the 2013 Saint Cosme or 
the 2013 JL Chave Mon Coeur, 
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NEW BISTRO CLASSICS from p. 124 


from p.114 








Cream and Lavender Honey 
Actis 30 min; Total 1 hr plus cooling. 
Serves 81010. 

Koren Grieveson, chef de cuisine at Clau 
dette п Manhattan, adapted this extra 
nutty and most cake fram a recipe created 
by celebrity chet Anne Burrell 


тй sticks unsalted butter, at room 
temperature, plus more for greasing 





14 cups all-purpose flour, 
plus more for dusting 


PA cups unsalted pistachios (7 oz.) 
1 tsp. baking powder 

a tsp. kosher salt 

1 cup plus 1 tsp. sugar 

» 


cup (5 oz.) pistachio paste 
бее Note) 


tsp. pure vanil 
large eggs 
cup mascarpone 


extract 





SE Sue 


tsp. finely grated orange zest 


Chopped candied oranges and 
lavender honey, for garnish 


1. Preheat the oven to 325° Butter and 
flour a9-inch cake pan. In а food processor 
pulse the pistachios until finely chopped. 
ina medium bowl, whisk the 1⁄ cups 

of tlour with the baking powder and salt 

In alarge bowl, combine the 15 sticks of 
butter. cup of the sugar. the pistachio 
paste and vanilla Using a handheld electric 
mixer, beat at medium speed until fluffy. 
about 3 minutes, Beatin the eggs Lat 

a time, then beat in the flour mixture at low 
speed just until incorporated. Fold in 

eup of the chopped pistachios. Spread 
the batter in the prepared pan and 

bake for about 35 minutes, untila cake 





tester inserted in the center comes out 
clean. Transfer the cake to a rack to cool 
completely. about 2 hours. 


2. Ina small bowl. whisk the mascarpone 
with the sour cream, the remaining 
teaspoon of sugar and the orange zest 
Cut the pistachio cake into wedges and 
serve with a big dollop ot the orange cream. 
candied orange anda drizzle ot lavender 
honey. Garnish the slices with the remain 
ing chopped pistachios and serve. 





MAKE AHEAD The cake can be stored 
inanairight container at roam tempera- 
ture overnight. 

NOTE Pistachio paste is avaliable 

at specialty food and baking supply shops, 
and trom kingarthurflour.com. 





— 


Zp) % 


Sole Fillets with Herbed Wine 
Sauce. 
© Tota 45 min; Serves 4 





2 medium tomatoes, cored and 
scored on the bottoms with an X 


Tbsp. unsalted butter 


large shallots, thinly sliced 





cup dry white wine 


E 
2 

» 

мз cup fish stock or clam juice 
зд cup heavy cream 

м 


‘cup mixed chopped herbs, like 
parsley, basil, chives and chervil 


‘hsp. dry vermouth 
Pinch of freshly grated nutmeg 
Salt and pepper 





144 Ibs. sole fillets 
Crusty bread, for serving 


а. Ina saucepan of balling water, blanch 
the tomatoes unt the skins just wrinkle. 
30 seconds. Drain and cool under running 
Water, then peel and cut into Ve inch dice, 


2. Wipe out the saucepan and melt the 
butter in it. Add the shallots and cook over 
moderate heat, stirring, until softened, 
about 2 minutes, Add the wine and simmer 
‘over moderately high heat until reduced by 
hall about 3 minutes, Add the fish stock 
and simmer until the liquid is reduced to 

% cup, about 3 minutes, Add the heavy 
cream and simmer until thickened, about 
З minutes, Stir In the diced tomatoes, 
herbs, vermouth and nutmeg. Season the 
sauce with salt and pepper. 


3, Preheat the broller and position the 
rack Binches from the heat. Season the sole 
lightly with salt and pepper and transfer to 
a2-quart flameproot baking dish. Spoon the. 
sauce on top and broil for B to 10 minutes, 
until the sauce is bubbling and the fish is 
Just cooked through. Let stand for 5 minutes 
before serving with crusty bread, 





WINE Citrusy white Bordeaux. usually 
blend of Sauvignon Blanc and Sémillon, is 
Superb with fish. With this sole, Thorisson 

pours the 2012 Chateau Vila Bel-Air Graves. 
Also try the 2013 Chateau Gravile-Lacoste. 
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а mans 
Active 40 min; Total hr 35 min 


Seres 4 


3 Tbsp. unsalted butter 
1 large shallot, thinly ste 





Tbsp. 





3 purpose flour 
1 cup milk 
2 tsp. whole-grain mustard 
Pinch of freshly grated nutmeg 
‘Salt and pepper 

butter puff pasty, cut in half 
oz. Comté cheese, shredded (%4 cup) 
thinly sliced baked ham 


ике egg yolk mixed with 
tsp. water 








"E 








Linamedium saucepan, melt the butter. 
Add the shallot and cook over moderate 
heat unti saftened and lightly browned, 
3105 minutes. Stir in the flour and cook 
until bubbling, about 1 minute. Gradually 
Whisk in the milk and bring to a boll whisk 
Ing. Соок over moderate heat, whisking 
frequently, until the sauce is thickened and 
po floury taste remains. 5 to 7 minutes. 

Stir in the mustard and nutmeg, Season the 
béchamel with salt and pepper. Let сові 


2. Line a large rimmed baking sheet with 
parchment paper. On a lightly floured work 
surface, roll out each piece of рш pastry 
taal0-by-G:inch rectangle. Side pastry 
rectangle onto the prepared baking sheet. 
Spread one-third of the cooled béchamel on 
the first pastry, leaving a Linch border all 
around. Sprinkle half af the cheese on 
topand cover with half af the ham. Repeat 
the layering with another third af the 
béchamel and the remaining cheese and 
ham. End witha final layer of béchamel. 
Cover the tart with the remaining pastry and 
pressallaround the edge to seal. Crimp 
the edge decoratively. Using a paring knife, 
cut four Linch slits in the top of the tart. 
then brush all over with the egg wash. 
Refrigerate unti chilled, about 20 minutes. 
3. Preheat the oven to 450°. Bake the 
tart tor 20 to 25 minutes, until putfed and 
golden brown. Let cool for 10 minutes 
betore serving. 
MAKE AHEAD The recipe can be prepared 
through Step 2: cover the unbaked tart 
loosely and refrigerate for upto 6 hours. 
WINE Comté, a delicious cow-milk cheese 
from France's Jura, is great paired with 
wine from that region. Pour a Chardon: 
nay. like the 2009 Domaine Rolet Côtes du 
Jura or the 2010 Domaine des Bodines, 
both ram the Arbois area. 
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CHATELAINE OF BORDEAUX from p. 126 


from p.122 





Double-Chocolate Souffiés 
8 эсш 

© Total 45 min; Serves 8 

Thorisson makes her soutté doubly 
chocolaty by using bittersweet chocolate 
with 70 percent or more cocoa, 

as well as unsweetened cocoa powder. 


2 Tbsp. unsalted butter, 
plus more for greasing 


% cup sugar, plus more for dusting 
6 oz. bittersweet chocolate 

(70 percent), finely chopped 
%4 tsp. kosher salt 
ЗА cup plus 2 Tbsp. milk 
2 Tbsp. unsweetened cocoa powder 
6 large eggs, separated 


1, Preheat the oven to 400° Grease eight 
10-02. ramekins with butter and dust 
with sugar, tapping aut the excess; set on 
a rimmed baking sheet 


2.Inalarge bowi set over saucepan of 
simmering water, melt the bittersweet 
chocolate with the 2 tablespoons of butter 
and the kosher salt, stirring a few times. 

In another medium saucepan, bring the 
milk just to a simmer over moderate heat. 
Whisk in the cocoa powder, then whisk 
inthe melted chocolate, 


3.Inalarge bow, beat the egg yolks. 
Gradually whisk in the chocolate mixture 
unl smooth. In another large boul, using 
an electric mixer, beat the egg whites at 
high speed until medium peaks form, about 
2 minutes. Gradually beat in the % cup. 

of sugar and continue beating until the 
whites form stiff peaks, 2 to 3 minutes. 

4. Carefully old the egg whites into the 
chocolate mixture until no streaks remain, 
Spoon the зош inte the prepared гате: 
Kins and bake in the center of the oven until 
risen. about 15 minutes, Serve right away. 
WINE Sauternes, a sweet white dessert 
wine fram the south of Bordeaux, can often. 
be too delicate for chocolate, but with this 
light, flutty зош, it's perfect. Thorisson 
loves the arange-scented 2013 Chateau 
Doisy-Védrines, Another good pick: 2011 
Carmes de Rieussec. 








Miso-Cured Salmon with 
Asparagus and Black Garlic Sauce 


Active 1 hr; Total 1 hr plus overnight 
marinating: Serves 4 





Rubbing salmon with miso and letting 
it sit overnight imparts a huge amount 

of flavor, plus it gives the pan-fried 
filets a lovely burnished look. The simple. 
creamy black garlic sauce is subtle. 
delicious and triking looking. 


Four 5-02. skin-on salmon fillets 
cup white miso 
n 





medium asparagus 


shallot, thinly sliced 


lack garlic cloves 
бее Note), peeled 


сир fish stock 


1 cup heavy cream 


м 
1 
4 cup extra-virgin olive cil 
1 
в 





Kosher salt and pepper 


L Ona large plate, coat the salmon filets 
With the miso, Wrap the filets in plastic and 
refrigerate overnight 


2.Filalarge bowl with ice water. Cook 
the asparagus in a skillet of salted boling 
Water until risp-tender, about 3 minutes. 
Transfer the asparagus tothe ce bath to 
cool then drain and pat dry. 


3. In a small saucepan, heat 1 tablespoon. 
fof the olive ой. Add the shallot and cook 
‘ver moderate heat, stirring, until soft- 
ened, about 2 minutes. Add the black gar 
lle and fish stack and cock aver moderate 
heat until the stock is reduced to Y сир. 
7108 minutes. Stir in the cream and cook 
‘over moderately low heat, stirring occa 
sionally. unti the sauce is thickened, 
about 10 minutes, Transfer the sauce to 
‘blender and puree until smooth, then. 
strain through a fine sieve set over a small 
saucepan. pressing an the solids. Season 
with salt and pepper and keep warm. 

4. Wipe the miso off of the salmon filets 
and rinse them: pat thoroughly dry. In 
large nonstick skillet, heat 2 tablespoons 
‘ofthe alive oil. Cook the salmon skin side 
down over moderate heat until the skin 

is golden brown and crisp, 3 to 4 minutes, 
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Turn the filets and cook aver moderately 
low heat until just opaque throughout, 
3104 minutes longer, Transfer the salmon 
ioa plate to drain briefly. 


5. Wipe out the skillet and add the remain- 
ing tablespoon of olive oi. Add the 
asparagus, season with sal and papper 
and cook over moderate heat, stirring, until 
warmed through. 2 minutes. Transfer the 
asparagus to plates. Top with the salmon. 
filets апа drizzle with some of the black 
garlic sauce. Serve the remaining sauce on 
the side. —Dominic Quirke 





NOTE Black garlic is prized for its sweet 
and savory. deep molasses-lke flavor: 

its jelly-ike texture makes it perfect 

for adding to sauces because it dissolves 
зо easily. Its available at specialty shops 
and from blackgarli.com. 

MAKE AHEAD The sauce can be refriger 
ated for 3 days: rewarm before serving. 


Steamed Sea Bass with Carrots 
Three Ways 
Total 50 min; Serves 4 


Inthis bright and delicate dish from 
Ludovic Pouzelgues of Lulu Rouget, carrots 
are featured three ways: They're pureed 
until silky, sliced nto thin ribbons and mar: 
nated. and the frilly green tops are frizzled 
and served as a garnish. 


6 medium carrots with very fresh 
tops, carrots peeled and 
За cup carrot tops reserved 


2 Tbsp. unsalted butter 
tsp. toasted sesame oll 
Kosher salt and pepper 

tsp. black sesame seeds 

Tbsp. extra-virgin olive ой 

Tbsp. fresh lemon juice 

tsp. finely grated peeled fresh ginger 








furn 


Four 5-02. skinless sea bass fillets 
Canola oil, for frying 
1 scallion, thinly sliced 


One 2-inch strip of orange zest, 
Julienne 


Fleur de sel, for garnish 





1. Chop 4 of the carrots into -inch 
pieces, Ina medium saucepan of salted 
boiling water, cook the chopped carrots 
unti tender, about 15 minutes. Drain well 
Transfer the carrots toa blender, add 
the butter and sesame ой and puree until 
smooth; season with salt and pepper 
and keep warm. 
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LOIRE VALLEY from 





crean sea sass continued 


2. Meanwhile, in a small skillet, toast the 
Sesame seeds over low heat, stirring, unti. 


‘small onion, thinly sliced 





garlic clove, crushed 


fragrant, 2 minutes. Transfer to a plate. Торене вин. 


Ye cup Muscadet 
3. Using a vegetable peeler, shave the n 


remaining 2 carrots lengthwise into rib. “4 cup heavy cream 


bons. In a medium bowl. toss the carrot Kosher salt and pepper. 
ribbons with the olive ой, lemon juice and 


ginger and season with salt and pepper. 








Coarsely chopped tarragon leaves, 
for garnish 

4. Season the sea bass with salt and 

pepper and arrange in a steamer basket 
setin a saucepan over simmering 
water Cover and steam until just white 
throughout, 4 to 5 minutes, 


1. Inalarge sauce 
the oll. Add the shrimp and cook over 
‘moderate heat, stirring. unt light golden 
and ust white throughout, about 2 min 
Utes. Transter 8 of the shrimp toa plate 
5.Meanwhile.in a small skillet, heat to cool; finely chop and reserve them for 
inch of canola all Add the carrottops adding to the finished bisque. 

and fry aver moderate heat until deep 

green, Lto 2 minutes, Transfer to a paper 
towel-Aned plate to drain; the carrot 
tops willerisp as they cool. 


ian, melt the but 














2. Add the reserved shrimp shells, the 


onion and garlic ta the remaining shrimp 
in the saucepan, Cock aver moderate 





heat, stirring occasionally, until the 
6. Spread the carrot puree on plates: top onion is softened, about 3 minute 

















wilh the steamed ish and carrot salad. Addthe tomato paste and cook, stirring, 
Garnish withthe sesame seeds, fied саг untllightycaramelized, about 2 min- 
rottops, sealion and orange zest. Sprin- tes, Str nthe wine and cook unt 
ble with fleur de seland pepper and serve. almost evaporated, about 1 minute. Str 
MAKE AHEAD The carrot puree canbe I1 6 cups of water and bring to a simmer. 
refrigerated overnight and rewarmed Cook over low heat for 25 minutes. 
before serving 3. Working in 2 batches, puree the soup 
ina blender. Strain through a fine sieve 
Shrimp Bisque with Muscadet set over a small saucepan pressing on 
and Tarragon the solids. Bring the soup lo a simmer 
Active 30 mim; Total hr Serves 4 and stir in the cream. Add the reserved 


chopped shrimp and season with s 
and pepper. Ladle the bisque into bowls 
and garnish with chopped tarragon 





This simple. superlight bisque from chet I 
Thibaut Clachet at Le Vin Vivant is 


made with all of the shrimp shells, which 
imparta surprisingly clear and deep МАКЕ AHEAD The bisque can be refrig: 


shrimp flavor. erated for 2 days; rewarm and add the 
shrimp just before serving. 





2 Tbsp. unsalted butter 
1 Tbsp. canola oil 


1 Ib. medium shrimp, shelled and 
deveined, shells reserved 
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MOST WANTED from p. 132 


Sugar Snap Peas and Oyster 
Mushrooms in Sherried Cream 
ry 

Total 30 min; Serves 4 





here's somethin 
the eream and the sa 


‚haut the sherry and 





еа mushrooms 





that has the power to draw other ingredi 
ents in. says Ashley Christensen. In the 
summer, the Poole s Diner chel makes her 
side dich with carn; in the winter months. 


she substitutes cauliflower. For the shart 












In early 
Then she moves on 
ta the peas that are featured here. "This 





dish isa chameleon,” Christensen says 
ма cup canola oil 


YA lb. oyster mushrooms, cut into 
inch pieces 





salt 
1 shallot, minced 


1 Ib. sugar snap peas, strings 
discarded, halved lengthwise on 
the bias 


М cup dry sherry 
YA cup heavy cream 
1 Tbsp. fresh lemon juice 

Finely grated lemon zest, for garnish 


Lin avery large skillet, 
ol the all until shimm 





ablespoons 
ing. Add the mush 
rooms and a generous pinch of salt. Cook 
over moderately high heat, stirring occa 




















sionally, until the mushrooms are browned 
апі спер, about 7 minutes. Add the shallot 
and the remaining 2 tablespoons of oil and 
соок until the shallot is зан 





2 minutes. Add the snap peas to the skillet 
and cook, string. for 1 minute. 





2. Add the sherry to the skillet and simmer 

unti reduced by half, about 3 minutes. Add 

the cream and simmer until the mush 
ated па 





rooms and snap peas an ht 





sauce, about 3 minutes. Stir inthe lemon 
juice and season with salt. Transfer to 
a platter, garnish with finely grated lemon 


zest and serve 


WINE Crisp, citrusy white: 2014 Schl: 
Gobelsburg Schlosskellerei Сое 
Grüner Veltliner. 








Tocle's Diner, 126 S MeDowell St 
Raleigh, NG; ac n 





urants com pooles: 
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ала Canyon Bdays $13 


New England 8days $1295 Š 
Nova Scota 10days $1395 S 
CostaRica — 9qays $1095 

1-800-Caravan 


Made wth Green Mangoes, 
Gar A Chit Paste 


Reach nearly 8.3 
million readers of 


FOOD & WINE 


TO ADVERTISE IN 
SHOPPING ALA CAR 


Reach nearly 8.3 million readers of FOOD & WINE 


FOOD & WINE readers each spent more than 
$500 on website, phone and mail-order 
purchases in the past year. 


TO ADVERTISE IN SHOPPING A LA CARTE 


contact Tracie at 7 or tracie@dicarlogroup.com 








RECIPE REQUEST 





WHEN SHE WAS GROWING UP in rural North Carolina, Ashley Christensen loved to eat 
creamed tuna on toast, a dish her mother made with frozen peas to stretch the family's 
small food budget. “ ing fed like kings, but 
secretly from the peasant’s pantry” she says. At Poole’s Diner, her Raleigh restaurant 
ina revamped 1950s-era luncheonette, she evokes that childhood favorite by simmering 
sweet sugar snap peas in a sherry cream sauce (p. 131). As the seasons change, 
Christensen swaps in asparagus, brussels sprouts, cauliflower or sweet corn for the 
peas, but the sauce always stays the same: “I think a cream sauce can make the simple 
and accessible seem special, even luxurious." -CHELSEA MORSE 





je rich sauce made us feel we w 
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KETTLE 
> COOKED 


7 


JALAPERO 








Shot on iPhone 6 


